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TENNESSEE MOUNTAIN HOME COOKING 


C/O Dollywood 
1020 Dollywood Lane 
Pigeon Forge, Tennessee 37863 


TENNESSEE MOUNTAIN _ COOKING 


For information on ordering additional copies, please write 
to the above address, or call 615-428-9445. 


Cover Photograph: Dolly on the front porch of her Tennessee 
Mountain Home. A replica of this house where Dolly was raised 
can be seen at Dollywood. Our replica was built by Dolly’s 
brother Bobby and decorated by her mother. The original still 
stands a few miles from the park. 


Good food, friends, and family are three things 
that folks here in these mountains have in abun- 
dance. They always seem to go hand in hand. It’s 
hard to think of memories of happy times spent 
with kin folk that don’t include lots of food. The 
smell of certain foods cooking never fails to wake 
memories of home and family. 

We have selected the favorite recipes of 
members of our Dollywood family that we 
wanted to share with you, our friends. We hope 
that as you serve these recipes to your family, 
they remind you of us and your visit to our area. 

Happy memories and happy eating from 
our Dollywood family to yours. 


Dolly and family gathered at the Robert F. Thomas Chapel at 
Dollywood for the taping of a television special. 
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Dolly welcomes you to visit Dollywood. 
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Salads 


Ambrosia 
4 large oranges, peeled and 3 large bananas, sliced 
sectioned 32 ounces coconut 


2 cups seedless green grapes 1 can pineapple chunks 
1 (16 ounce) bottle ginger ale 1 cup raisins 
1 (8 ounce) jar maraschino 

cherries 


Mix ingredients. Chill until ready to serve. 


Company Salad 


1 large box gelatin 1 cup miniature marshmal- 
1 (16 ounce) box cottage lows 
cheese Y% cup chopped pecans 
1 large can crushed pine- % cup maraschino cherries, 
apple, drained drained 


1 large carton frozen 
whipped topping, thawed 


Mix together, saving the whipped topping to fold in last. Yield: 
12 servings. 


Note: Color of gelatin depends on season or taste. 


Johnnie Crawford 
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Waldorf Salad 


1 cup apples, chopped 1 carrot, grated 

Y% cup walnuts, chopped % pound seedless grapes 
1 cup pineapple, diced 1 sliced banana 

1 cup raisins 2 tablespoons mayonnaise 


Toss ingredients together. Stir in mayonnaise. Chill. 


Orange Salad 


1 (3 ounce) package orange 1 small can mandarin or- 
gelatin anges, drained 
1 cup boiling water 1 small can orange juice 
2 cups small marshmallows concentrate 
1 (8 ounce) package cream Ya cup sugar 
cheese 1 cup non-dairy whipped 
1 small can crushed pine- topping 


apple, drained 


Dissolve gelatin in boiling water. Dissolve the marshmallows in 
the gelatin mixture, then mix all ingredients, except the whipped 
topping, in a bowl and let it cool until it begins to congeal (about 
1 hour) in refrigerator. Fold in 1 cup non-dairy whipped topping. 
Pour into greased mold. Good as a salad or dessert. Yield: 10 
servings. 


Mary Brown 
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Fruit Salad 


3 boxes of raisins 6 stalks celery, chopped 
1 to 2 cups mayonnaise Juice of 1 lemon 
4 large apples Nuts 


Mix all ingredients in a large bowl. 


Rose Ann Napier 


Apple Salad 


6 apples, peeled and sliced 2 tablespoons orange juice 

1 banana, diced 1 tablespoon sugar 

'2 cup raisins 1 teaspoon dried orange peel 
2 cup walnuts, chopped 2 teaspoon celery seed 

% cup mayonnaise ¥Y2 teaspoon cinnamon 


Mix apples, banana, raisins, and nuts. Mix remaining ingredients 
and pour over fruit. Serve chilled. 
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Dolly Parton’s Cole Slaw 


1 medium head cabbage, Y% teaspoon black pepper 
chopped 1 teaspoon salt 

1 medium onion, finely % cup sweet pickle juice 
chopped Y% cup white vinegar 

1 carrot, chopped or grated 1 dill pickle, chopped; or 1 

\% bell pepper, finely tablespoon pickle relish 
chopped 1 cup mayonnaise 


2 teaspoons sugar 


Mix all ingredients in large bowl. Refrigerate until ready to 
serve. Yield: 10 to 12 servings. 


Delicious Cole Slaw 


Slaw: Dressing: 

'% cup chopped parsley 3 tablespoons sugar 

2 cups shredded cabbage 3 tablespoons vinegar 
2 cup chopped onion 2 tablespoons salad oil 


1 teaspoon salt 
Slaw: Mix slaw ingredients thoroughly. 
Dressing: Stir dressing ingredients until sugar is dissolved. Pour 
over slaw just before serving. If dressing is made beforehand, 
put a clove of garlic in and let stand until time of serving and 


remove. This adds to the flavor. 


Lorena Thompson 
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Three-Bean Salad 


1 can green beans, drained Y% cup fresh parsley, 
1 can yellow wax beans, chopped 

drained 1 cup Italian dressing 
1 can kidney beans, drained 1 tablespoon sugar 
4 green onions, chopped 2 cloves garlic, diced 


Mix beans, onion, and parsley in a bowl. Mix dressing, sugar, 
and garlic. Pour over salad. Stir gently. Cover. Refrigerate over- 
night, stirring occasionally. 


| 


Spinach Salad 


1’ pounds fresh spinach, 4 teaspoon garlic powder 

washed and drained 4 strips bacon, cooked and 
5 tablespoons French dress- crumbled 

ing 2 hard-cooked eggs, grated 
3 tablespoons bacon grease, 

warmed 


Remove stems from spinach. Toss spinach gently with dressing. 
Add bacon grease, garlic powder, and bacon. Toss gently. Top 
with eggs. ; 
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Marinated Cucumbers and Onions 


2 cucumbers, sliced 1 tablespoon white vinegar 
1 onion, sliced 3 tablespoons vegetable oil 


Place all ingredients in a jar. Shake to mix. Will keep for several 
days in refrigerator. 


Stuffed Celery ey. 


15 stalks celery 3 teaspoons pimento 
% cup pineapple-cream 
cheese spread 


Wash celery. Cut into lengthwise pieces. Mix pineapple spread 
with pimento. Fill celery pieces. Chill. Yield: 10 servings. 


Rice Salad 


3 ounces white rice, un- 1 cup tomato, chopped 
cooked Y2 cup cucumber, chopped 

3 ounces wild rice 2 tablespoons chopped 

Y% cup mayonnaise parsley 

Y% cup plain yogurt 4 green onions, chopped 

1 cup celery, chopped Ye teaspoon black pepper 


Cook rice as directed on package. Cool. Add remaining ingredi- 
ents and toss. Cover. Chill. 
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Potato Salad 


4 medium potatoes Ys cup sweet pickles, 

Salt and pepper to taste chopped 

Y% cup onion, diced 4 eggs, hard-boiled 

Y% cup green pepper, 3 tablespoons mayonnaise 
chopped 1 teaspoon mustard 

\% cup celery, chopped 8 Spanish olives, stuffed 


Cook potatoes until tender. Drain. Let potatoes cool, then chop. 
Season to taste. Add onions, pepper, celery, sweet pickles, and 
boiled eggs. Mix well. Serve cold. 


Harvest Salad 


1 pound new or red potatoes _ 1 cup cooked kidney beans 


% pound fresh green beans, 2 tablespoons vinegar 
cut in 2-inch lengths Y2 cup oil 
5 green onions, chopped 1 tablespoon Italian season- 
2 tomatoes, sliced ing 
1 cup cooked chick peas Pepper to taste 


Boil potatoes until tender. Cool and slice. Cook green beans until 
tender. On a large platter, arrange tomato slices to overlap. 
Distribute chick peas, beans, potatoes, and green beans in mounds. 
In a cup, mix vinegar, pepper, oil, Italian seasoning, and green 
onion. Pour over mounds. Serve at room temperature. 
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Macaroni Salad 


1 (8 ounce) package maca- Y2 cup mayonnaise 
roni ’2 cup sour cream 
1 cup diced cucumber | % cup milk 
2 cup diced green pepper 1% teaspoons salt 
% cup sweet pickle relish 2 hard-boiled eggs, chopped 
1 tablespoon grated onion Dash black pepper 


Cook macaroni as directed on label. Drain, rinse with cold water. 
Place in large bowl. Add cucumber, green pepper, pickle relish, 
and grated onion. Mix well. In small bowl, combine mayonnaise, 
sour cream, milk, salt, and pepper. Blend well. Pour over maca- 
roni mixture. Toss until macaroni is well coated. Gently mix in 
chopped egg. Refrigerate covered until well chilled, preferably 
overnight. Yield: 8 to 10 servings. 


Judy Ferguson 


Egg Salad 
% cup finely diced celery 1 teaspoon paprika 
2 tablespoons finely minced \% dozen eggs 
onion Y% teaspoon dry mustard 
% cup chopped sweet pick- 1 tablespoon salad dressing 


les 


Boil eggs and chop them. Mix other ingredients into eggs. Mix 
well. Serve chilled. 
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Deviled Eggs 


6 hard-boiled eggs, peeled % teaspoon paprika 

and halved _ Y% teaspoon black pepper 
2 tablespoons mayonnaise 1 tablespoon minced onion 
1 teaspoon mustard 1 teaspoon pickle relish 


4 teaspoon sugar 
Remove yolks from eggs into small bowl. Mix with other ingre- 
dients and fill egg whites. Chill. Sprinkle with paprika before 


serving. 


Linda Sanders 


Chicken Salad 


8 cups diced cooked chicken Y% cup chopped bell pepper 
% cup sweet pickle, chopped % cup chopped onion 


1 teaspoon mustard 4 hard-boiled eggs 
1 tablespoon sugar 2 tablespoons mayonnaise 
Y% cup chopped celery Paprika 


Mix all ingredients together. Refrigerate until ready to serve. 
Sprinkle with paprika. 
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Tuna Salad 


1 can tuna, drained 1 hard-boiled egg 
Y% cup celery, chopped Y teaspoon mustard 
% cup onion, chopped 1 tablespoon mayonnaise 


Y% cup sweet pickle, chopped 


Mix tuna, vegetables, and eggs in bowl. Add mayonnaise and 
mustard. Stir well. Chill before serving. 


Shrimp Salad 


2 (6 ounce) cans tiny polar 2 tablespoons green pepper, 
shrimp, drained and diced 
rinsed , 1 tablespoon diced onion 

1 stalk celery, diced 2 tablespoons mayonnaise 


Mix together, chill 2 hours, and serve. Yield: 4 servings. 
Note: Can be used to stuff tomatoes. 


Debbie Brown 
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Dolly with a few of the products from our Quilt Shop at Dolly- 
wood, where you can see quilting being demonstrated. 
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Corn Chowder 


% pound bacon, browned 1 (15 ounce) can creamed 
and crumbled corn 

1 cup onion, chopped 2 teaspoon black pepper 

1 bell pepper, chopped Ys teaspoon red pepper 

2% cups milk 2 cups chicken broth 


2 cups cooked potatoes, 
diced and drained 


Sauté onion and pepper in bacon drippings until tender. Add 


chicken broth, potatoes, creamed corn, seasonings, bacon, and 
milk. Heat. Do not boil. 


Ham & Potato Chowder 


4 potatoes Y% teaspoon paprika 

2 tablespoons butter 3 tablespoons flour 

% cup sliced green onions 2 cups milk 

'’2 cup chopped green pep- 1 (12 ounce) can whole 
pers kernel corn 

2% cups water, divided 2 cups diced cooked ham 

1 teaspoon salt Chopped parsley 


Y% teaspoon pepper 


Peel and dice potatoes. In large saucepan, melt butter. Add onion 
and green pepper and cook until tender. Add potatoes, 2 cups 
water, and seasoning. Simmer until potatoes are tender. Make 
paste of flour and 43 cup water. Add to potato mixture. Add milk 
and cook until slightly thickened. Stir in undrained corn and 
diced ham. Heat through. Yield: 6 servings. 


Beverly Cruise 
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Chili 
2 pounds ground chuck 3 (15 ounce) cans water 
1 small onion, diced 1 teaspoon paprika 
3 (15 ounce) cans hot chili 1 (2 ounce) jar chili powder 
beans Salt to taste 


Brown ground chuck and onion; drain. In large pot, add beans, 
water, paprika, chili powder, and ground chuck. Bring to boil, 
reduce heat to low. Cover and cook 2 to 3 hours. Yield: 8 serv- 
ings. 


Debbie Brown 


Chili 
1 stick chili 1 (2 ounce) piece of beef suet 
3 cans red kidney beans 1 teaspoon crushed red 
1 small can tomato sauce pepper 
1 medium to large onion 2 tablespoons chili powder 
1 to 3 garlic cloves 1 whole red pepper 


1 pound hamburger 


Place 2 cans of beans in vessel. Add 1 can of water, tomato sauce, 
onion (chopped fine), chili stick (sliced), garlic cloves (chopped), 
red pepper, and chili powder. Grate beef suet in skillet and let 
melt. Salt hamburger and scramble until red color is absent and 
pour into vessel containing above mixture. Cook on medium or 
low heat, adding water until proper consistency is obtained. Add 
other can of beans when desired. Yield: 6 servings. 


Evelyn Latham 
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White Chili 


1 pound large white beans, 2 teaspoons cumin 
soaked overnight in water 1'% teaspoons dried oregano 
and drained 1% teaspoon ground cloves 
6 cups chicken broth 4 teaspoon cayenne pepper 
2 cloves garlic, minced 4 cups diced cooked chicken 
2 medium onions, chopped breasts 
1 tablespoon oil 3 cups grated Monterey Jack 
2 (4 ounce) cans chopped cheese 


green chili peppers 


Combine beans, chicken broth, garlic, and ’% of the onion in a 
large soup pot. Bring to a boil. Reduce heat and simmer until 
beans are very soft (3 hours or more). Add more broth if neces- 
sary. In a skillet, sauté remaining onions in oil until tender. Add 
chilies and seasonings. Mix thoroughly. Add to bean mixture. 
Add chicken; continue to simmer 1 hour. Serve topped with 
grated cheese. Yield: 6 to 8 servings. 


Judy Webb 
Cream of Potato Soup 
4 large potatoes, chopped 1 bell pepper, chopped 
1 large onion, chopped 1 tablespoon butter 


1 stalk celery, chopped 1 cup milk 
Boil potatoes until tender. Drain. Mash most of potatoes until 


smooth. Salt and pepper to taste. Add milk, onion, celery, and 
bell pepper. Heat until tender. Top with grated cheese. 
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Potato Soup 


5 or 6 medium potatoes 2 teaspoon pepper 
2%2 cups milk 3 tablespoons butter 
\% teaspoon salt ’2 cup diced onions 


Peel potatoes, rinse, and chop. Cook until tender and water is 
almost cooked away. Drain remaining water. Salt and pepper. 
Mash the potatoes a little. Add milk. In a small pan, melt a pat of 
butter and sauté onions until tender. Add to mixture. Heat until 
warm. Do not boil. 


Creole Jambalaya 


1 medium onion, minced 3 cups water 

2 cloves garlic 1% cups uncooked rice 

1 tablespoon shortening 1 tablespoon parsley, 

1 medium ham slice chopped 

12 raw shrimp, peeled % teaspoon thyme 

1 chicken breast, cooked and % teaspoon chopped celery 
cut into pieces leaves 


‘A cup tomatoes 


In a kettle, melt shortening. Brown onion and garlic in it. Add 
ham, chicken, and shrimp. Brown. Add tomatoes and water. 
Bring to a boil. Add rice. Cover and simmer until almost dry. 
Stir. Add parsley, thyme, and celery leaves. Salt and pepper to 
taste. Heat and serve. 


Beverly Cruise 
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French Onion Soup 


1 tablespoon butter 4 cups beef broth 
% cup sliced onions Swiss cheese, shredded 
1 tablespoon flour 


Melt butter in a large pan. Sauté onions until tender and golden 
brown. Add flour. Stir until smooth. Add broth. Simmer about 45 
minutes. To serve, place toasted French bread in serving bowls. 
Pour soup over toast. Sprinkle in Swiss cheese. 


Cabbage Soup 


1 large head cabbage, quar- 1 medium onion, chopped 
tered and sliced 2 (8 ounce) cans tomato 

1 teaspoon salt sauce 

6 cups water 3 tablespoons lemon juice 

2 pounds beef short ribs 1 teaspoon brown sugar 


Place cabbage in large bowl. Sprinkle with salt. Set aside for 1 
hour. Drain. Place in Dutch oven. Add water, beef, and onion. 
Heat to boil. Reduce heat, cover. Simmer 2 hours. Stir in remain- 
ing ingredients. Cover. Simmer 20 minutes. Remove meat and 
cool it. Cut meat from bones, trimming fat. Cut into bites and 
return to pot. 
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Bean Soup 
¥% pound dried northern 1 medium onion, chopped 
beans 1% pounds ham hocks 
% pound dried red kidney 1 bay leaf 
beans '% pound smoked sausage or 
¥% pound dried pinto beans kielbasa, sliced 
Water Salt and pepper 


2 tablespoons margarine 


Wash beans. Heat beans and 8 cups water in a large pot. Boil 3 
minutes. Remove from heat. Let stand 1 hour covered. Drain 
beans and rinse. In a skillet, melt butter and cook onion until 
tender. Stir occasionally. Add ham hocks, bay leaf, and 7 cups 
water. Boil. Add drained beans. Return to boiling. Cover, sim- 
mer 1 hour or until tender. Add sausage and cook 15 minutes 
more. Remove bay leaf. Trim meat from bones. Add back to 
soup, discarding bay leaf and bones. Salt and pepper to taste. 


Bean Soup 

% cup dried red kidney 1 cup chopped onion 

beans 1 clove garlic, chopped 
% cup dried northern beans 4 cubes bouillon 
'% cup dried pinto beans 1 (8 ounce) can tomato sauce 
% cup driedsplit green peas % cup celery, chopped 
% cup dried lentils Y% cup carrots, sliced 
¥% cup dried navy beans Grated Cheddar cheese 


2 quarts water 
Wash beans and soak overnight. Add to water and beans all 


remaining ingredients. Cook until beans are tender. Top with 
cheese. 
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Chicken Gumbo 


1 tablespoon flour 1 pod cayenne pepper 

1 tablespoon shortening _ % teaspoon thyme 

1 large onion, sliced 1 teaspoon chopped parsley 
1 chicken, cut in pieces 1 small can tomatoes 

2 pound chopped ham 1 pound okra, chopped 


Melt shortening in saucepan. Brown flour in this. Add onion. 
Add chicken. Stir until chicken is browned. To this, add ham, 
cayenne pepper, thyme, parsley, and tomatoes. Add 2 quarts of 
water. Bring to a boil. Add okra. Boil slowly for 3% hours. Add 
salt and pepper to taste. 


Note: Serve with wild rice. 


Beverly Cruise 


Oyster Soup 
1 quart milk Salt and pepper to taste 


1 quart oysters 1 tablespoon butter 
2 teaspoons chopped parsley 


In a saucepan, heat milk and the liquid from the oysters. Add 
parsley, salt, and pepper. Bring to a boil. Add oysters and butter. 
Cook until oysters are plump. Serve immediately. 


Beverly Cruise 
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Cream of Broccoli Soup 


1 (10 ounce) package frozen 1 soup can of milk 
chopped broccoli Salt, pepper, and butter to 
1 can creamy potato soup taste 


Cook broccoli in small amount of water. Drain. Add potato soup. 
Mix well. Add milk, salt, pepper, and butter. Simmer until heated 
and well blended. Yield: 4 servings. 


Becky Hodge 


Split Pea Soup 


Ham hock 2 stalks celery, chopped fine 
1 pound split peas, soaked 1 teaspoon sage 
for 1 hour 1 teaspoon thyme 
1 tablespoon shortening 1 pod cayenne pepper 
2 medium onions, chopped 1 bay leaf 
fine Salt and pepper to taste 


Boil ham hock in 2 quarts of water. Add peas. In a skillet, melt 
shortening. Add onions, celery, sage, thyme, red pepper, and 
bay leaf. When onion is brown, put mixture into pot with peas 
and ham. Salt and pepper to taste. Simmer 3 hours, adding water 
as needed. 


Beverly Cruise 
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Dolly's friendly smile lights up a crowd. 
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Breads 


White Bread 


3 teaspoons salt 3 cups warm water 

3 tablespoons sugar 1 package dry yeast 

3 tablespoons melted short- 1 cup lukewarm water 
ening 9 cups flour 


Mix first four ingredients together. Dissolve dry yeast in 1 cup 
lukewarm water; add to first mixture. Using electric mixer, start 
adding 9 cups flour. Add 3 cups, mixing until smooth. Add 3 
more, mixing again until smooth. Put the remaining 3 cups flour 
on a board, turning out dough onto it. Sprinkle some of the flour 
on top and knead. (Bread dough must be smooth and elastic. 
Must not be sticky.) Let rise in greased bowl until double its 
bulk. Turn out onto board and work down. Let rise a second time 
to double its bulk. Work into 3 loaves and put into 3 pans to rise 
again to double its bulk. Bake in a 350 degree oven for 1 hour and 
14 minutes. Yield: 3 loaves. 


Kate Headrick 


Cinnamon Bread Loaf 


4% cups sifted flour % cup milk 

Pinch of salt 2 eggs, beaten 

Y cup sugar Y% cup butter, melted 
1 package yeast 2 teaspoons cinnamon 


Sift flour, salt, and sugar. Heat milk until very warm (not hot). 
Dissolve yeast in milk. Pour into flour. Add beaten eggs, melted 
butter, and cinnamon. Add flour (enough to be able to handle 
dough). Knead dough; put into greased bowl. Let rise for 30 
minutes. Punch down. Knead again. Let rise 30 minutes more. 
Punch down. Brush with melted butter. Put in greased loaf pan. 
Bake 45 minutes at 350 degrees. 
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Batter Rolls 


3% cups sifted all-purpose Y% cup shortening 
flour Y% cup sugar 

1 package dry yeast 1 teaspoon salt 

1% cups milk 1 slightly beaten egg 


In large mixing bowl, combine 2 cups flour and yeast. Heat milk, 
shortening, sugar, and 1 teaspoon salt just until warm, stirring 
occasionally to melt shortening. Add to flour mixture. Add egg. 
Beat on low speed with electric mixer ¥2 minute or until gluten 
strands are visible. Beat 3 minutes at high speed. Add remaining 
flour. Beat batter at medium speed until smooth, about 2 min- 
utes. Since batter is stiff, push away from beaters. Cover. Let rise 
1 hour. Stir down with wooden spoon. Drop by tablespoons into 
muffin pan. Let rise 30 minutes. Bake at 400 degrees about 15 
minutes. 


Aunt Mollie’s Ice Box Rolls 


1 cup scalded milk 2 packages dry yeast, dis- 

1 cup mashed potatoes solved in % cup lukewarm 
*%s cup shortening or lard potato water 

a cup sugar 2 eggs 

1 tablespoon salt 7 cups flour 


Mix first five ingredients and let cool, then add yeast and eggs. 
Add about 7 cups flour to make a stiff dough. Set in refrigerator 
in a well-covered bowl until needed. Will keep about one week. 
Roll out as many rolls as you need and let stand for one hour 
before baking. Bake at 450 degrees for 10 to 12 minutes. Yield: 4 
dozen rolls. 


Doris Brown 
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No Knead Rolls 


1% cups water % cup sugar 
1 package yeast % cup shortening 
5 cups self-rising flour Butter, softened 


Dissolve yeast in /2 cup very warm (not hot) water. Stir flour and 
sugar together in large bowl. Cut in shortening. Add yeast water 
and 1 cup cold water. Stir until elastic strands form. Place in 
greased bowl. Cover. Refrigerate until ready to use. (Can be 
stored up to 1 week.) Turn out onto floured surface 2 hours 
before baking. Roll out ¥% inch thick. Cut with biscuit cutter. 
Shape into balls. Place on greased pan. Cover with damp towel. 
Let rise in warm place until doubled in size (approximately 112 
hours). Bake in pre-heated oven at 450 degrees for 15 minutes. 
Brush with butter. Remove to cool. 


Refrigerator Rolls 


5 cups sifted flour % cup shortening 
2 teaspoons salt 1 egg, beaten 
Y% cup sugar % cup powdered milk Ee 
1% cups lukewarm water tional) 
1 package (or 1 tablespoon) 
dry yeast 


Sift flour, salt, milk, and sugar together in a large bowl. Us- 
ing “% cup of the water, dissolve yeast and set aside. Add 
shortening to sifted dry ingredients. Cut in with hands until 
mixture is of cornmeal consistency. Add yeast, water, and egg to 
flour mixture and mix until all the flour is wet. Then cover bowl 
with waxed paper and set in refrigerator. Dough will be very 
soft. Leave in refrigerator 5 hours or longer. Remove desired 
amount of dough from the refrigerator; knead and shape into 
rolls. Let rise 1 to 2 hours or until double in bulk. Bake for 20 
minutes at 400 degrees. 


Kate Headrick 
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Monkey Bread 


3 cans biscuits 1 stick butter 
’A cup sugar 1 cup brown sugar 
1% teaspoons cinnamon 2 tablespoons water 


Cut each biscuit into 4 pieces. Roll in a mixture of sugar and cin- 
namon until well coated. Arrange in greased bundt pan. Melt 
butter. Stir in brown sugar and water. Pour over biscuits. Bake at 
350 degrees for 30 minutes. 


Lorena Thompson 


French Toast 


2 eggs, beaten 1 teaspoon cinnamon 
1 cup milk Margarine 
1 teaspoon sugar 


Mix cinnamon and sugar together. Add milk to beaten eggs. 
Whisk in cinnamon and sugar. Dip bread into batter. Melt mar- 
garine in skillet. Brown bread on both sides. Serve hot. 


Waffles 
3 eggs, beaten 2 cups all-purpose flour 
1% cups milk 4 teaspoons baking powder 
% cup salad oil 1 teaspoon salt 


Stir milk into beaten eggs. Add oil. Stir mixture slowly into dry 
ingredients. Cook on waffle iron until golden brown. 
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Gingerbread 
2% cups all-purpose flour, '% cup margarine, softened 
sifted ’2 cup sugar 
1 teaspoon baking powder 2 eggs 
1 teaspoon salt 1 cup molasses 
2 teaspoons ginger 1 cup milk 


1 teaspoon cinnamon 


In a mixing bowl, sift together dry ingredients. Cream together 
margarine and sugar. Add eggs to creamed mixture. Stir in 
molasses. Alternate adding dry ingredients and milk. Pour in 13- 
inch baking pan that has been greased and floured. Bake at 350 
degrees for 35 minutes. 


Blueberry Muffins 
1% cups all-purpose flour % cup milk 
1 teaspoon baking powder 1 egg 
2 teaspoon salt 1 small can blueberries, 
Ye cup sugar drained 


% cup oil 


Mix flour, baking powder, salt, and sugar in a large bowl. Add 
milk, oil, and egg. Gently add blueberries. Stir until batter is 
smooth. Pour into greased muffin pan. Bake at 350 degrees for 25 
minutes. 
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Barbara’s Apple Bread 


1 cup sugar 1 teaspoon soda 

Y% cup salad oil 1’2 teaspoons sour cream 

2 eggs Y% teaspoon salt 

2 cups flour 1 teaspoon vanilla 

1 teaspoon sifted baking % teaspoon cinnamon 
powder 1 cup chopped raw apples 


Measure sugar into large bowl. Stir in salad oil, eggs, flour, 
baking powder, soda, sour cream, salt, vanilla, cinnamon, and 
apples. Mix until all ingredients are blended. Bake in greased 
and floured loaf pan in pre-heated 350 degree oven for 45 min- 
utes. 


Note: Cranberries may be used in place of the apples or equal parts of 
each may be used and 2 cup nuts added. 


Kate Headrick 


Apple Butter Bread 


2 cups all-purpose flour 3 eggs 

1 teaspoon baking powder 1 cup sugar 

\% teaspoon baking soda % cup apple butter 
1 teaspoon cinnamon '2 cup raisins 

14 teaspoons nutmeg ‘2 cup pecans 


1 cup salad oil 


Sift dry ingredients together. Cream together oil, eggs, and sugar. 
Add together apple butter, raisins, and nuts. Add all to dry in- 
gredients and mix. Pour into a greased loaf pan. Bake at 375 
degrees for 1% hours. 


ae eee Breads 


Carrot Nut Bread 


2 cups all-purpose flour 1 teaspoon vanilla 

2 teaspoons baking powder 2 cups carrots, grated 

2 teaspoons cinnamon 3 eggs, beaten 

Y teaspoon salt ¥2 cup chopped dates 
1% cups sugar ’2 cup flaked coconut 

1 cup salad oil Y2 cup walnuts, chopped 


Mix together all dry ingredients. Add oil, vanilla, carrots, and 
eggs. Mix. Add dates, coconut, and walnuts. Bake in 2 loaf pans 
at 350 degrees for 1 hour 15 minutes. 


Holiday Banana Bread 


2 cups sifted flour 1 teaspoon vanilla 
'% teaspoon salt 1 cup mashed bananas (3 
1 teaspoon baking soda medium) 
1 teaspoon baking powder '% cup butter 
1 cup sugar % cup lemon-lime carbon- 

% cup chopped dates ated soft drink | 
2 eggs Y% cup chopped nuts 


Stir together flour, salt, and baking soda (after sifting). Cream 
butter and sugar in large mixing bowl. Add eggs, beating after 
each. Add vanilla and bananas. Add dry ingredients alternately 
with lemon-lime carbonated soft drink. Fold in nuts and dates. 
Pour into four greased soft drink cans, filling each about half full. 
Place on oven rack and bake at 350 degrees for 25 minutes. Let 
stand 10 minutes, then remove from cans while still warm. 


Note: May be baked in 9x5x3 loaf pan for 50 minutes. 
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Date Nut Bread 


1 cup dates, chopped ¥%. cup brown sugar 

1 teaspoon baking soda 1 egg 

1 cup boiling water 1% cups self-rising flour 

2 tablespoons butter or 1 cup chopped walnuts 
margarine 


Heat oven to 350 degrees. Lightly grease bottom of 9x5x3 loaf 
pan. Combine dates, baking soda, and boiling water in bow]; set 
aside. Mix butter, brown sugar, and egg together. Add flour and 
mix well. Add date mixture and stir well until completely blended. 
Add nuts and stir. Pour into loaf pan and bake in 350 degree 
oven until wooden pick inserted into center comes out clean 
(about 50 to 60 minutes). Can be stored wrapped in aluminum 
foil in refrigerator for 1 week. 


Note: Tastes great warm with melted butter, or chilled with cream 
cheese spread. 


Judy Webb 
Hush Puppies 
2 cups corn meal 1 tablespoon shortening 
1 egg 1 medium onion, chopped 


Buttermilk 


Mix meal, onion, egg, and shortening together. Gradually add 
buttermilk, blending well until a thick batter is formed. Shape 
hush puppies into balls. Drop from a spoon into very hot grease. 
Fry until golden brown. 
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Dolly Parton’s Corn Pone 


2 cups cornmeal 2 teaspoons bacon grease 

1 teaspoon salt Milk (use enough to make a 

2 teaspoons all-purpose stiff batter, about 1 cup) 
flour 


Mix all ingredients together, then form pones by hand and put 
on a greased baking sheet. Bake 12 to 15 minutes at 425 degrees. 
Yield: About 112 dozen, depending on size. 


Southern Cracklin’ Corn Bread 


2 cups self-rising corn meal 1 egg 

mix 1 cup pork cracklins 
1% cups milk or buttermilk 1 or 2 tablespoons sugar 
% cup oil or melted shorten- (optional) 

ing 


Pre-heat well-greased 8-inch heavy skillet in 425 degree oven or 
grease an 8x8x2 pan. Mix all ingredients. Pour into hot skillet or 
pan. Bake at 425 degrees for 25 to 30 minutes. Remove from pan. 
Serve hot. 


Ruth Burgess 
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Cornbread Dressing 


8 cups crumbled corn bread 2 teaspoons rubbed sage 
4 cups crumbled white bread _6 cups chicken or turkey 
3% teaspoons black pepper broth 
Y% teaspoon cayenne pepper 2 cups celery, chopped 
4 teaspoon poultry season- 2 eggs, beaten 

ing 


Two Days Ahead: Mix breads. Let sit overnight to get stale (do 
not cover). 

One Day Ahead: Crumble bread. Mix with seasonings. Let stand 
overnight. 

Day Of Meal: Mix all ingredients together. Roll into balls or into 
patties. Bake at 400 to 450 degrees until brown. 


Mexican Cornbread 


1% cups corn meal 1 cup buttermilk 

3 teaspoons baking powder 3 chopped jalapeno peppers 
1 teaspoon salt 1 (1 pound) can cream style 
2 eggs corn 

*% cup oil 1 cup grated Cheddar cheese 


Mix together all ingredients except cheese. Pour half of mixture 
in greased deep 9-inch square dish. Sprinkle with half the cheese. 
Add remaining batter. Top with remaining cheese. Bake in pre- 
heated 350 degree oven for 45 minutes. Yield: 9 servings. 


Janice Carver 
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Mexican Cornbread 


1% cups yellow corn meal 1 cup cream style corn 
3 tablespoons baking pow- 1 teaspoon salt 
der 1 cup sharp cheese 
2 tablespoons sugar % onion, finely chopped 
3 eggs * cup salad oil 


3 pimentos, finely chopped 3 jalapeno peppers, chopped 
1 cup sour cream; or 1 cup 
buttermilk 


Mix dry ingredients. Beat eggs. Add oil, corn, and sour cream. 
Add to dry ingredients. Beat slightly. Add peppers, pimento, 
and onion. Mix well. Pour 2 mixture into well-oiled baking pan. 
Sprinkle % cheese on top. Add remaining batter. Sprinkle re- 
maining cheese on top. Bake at 350 degrees for 1 hour. 


Kate Headrick 


Spoon Bread 


2 cups white corn meal 2 egg yolks, beaten 

2% cups boiling water 1 teaspoon soda 

1% tablespoons melted 1% cups buttermilk 
margarine 2 egg whites, beaten 


1% teaspoons salt 


Add corn meal slowly to boiling water. Let stand for 3 minutes. 
Add margarine, salt, egg yolks, baking soda, and buttermilk. 
Fold in egg whites and turn into a greased dish. Bake at 375 
degrees for 40 minutes. 
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Johnny Cake 
1 cup self-rising flour 1 egg, beaten 
% cup corn meal 2 tablespoons salad oil 
4 cup sugar 1 cup milk 


Mix dry ingredients. Add oil, egg, and milk. Mix. Pour into iron 
skillet. Bake at 400 degrees for 30 minutes. 


Soft-As-A-Cloud Sour Cream Biscuits 


1 cup all-purpose flour Y2 cup commercial sour 
2 teaspoons baking powder cream 
1 teaspoon sugar % cup half and half 


Y% teaspoon salt 


Combine first four ingredients. Stir well. Combine sour cream 
and half and half. Add to flour mixture. Stir with fork until dry 
ingredients are moistened. Turn dough out onto a lightly floured 
surface. Knead lightly 4 or 5 times. Roll dough to %2 inch thick- 
ness. Cut with floured 2-inch biscuit cutter. Place biscuits on an 
ungreased baking sheet. Bake at 425 degrees for 8 to 10 minutes. 
Yield: 10 biscuits. 


Pat Smith 


Biscuits 


2 cups self-rising flour ¥%3 to % cup milk 
% cup shortening 


Pre-heat oven to 500 degrees. Put flour in bowl. Cut in shorten- 
ing and add milk. Put mixture onto lightly floured board. Knead 
10 to 12 times. Roll to 2 inch thickness. Cut. Bake on ungreased 
pan 8 to 10 minutes. 
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Smoky Mountain Biscuits 


3 cups all-purpose flour 1 teaspoon salt 

2 tablespoons baking pow- % cup shortening 
der 1 egg, well beaten 

1 teaspoon cream of tartar ¥% cup milk 


Mix dry ingredients, add shortening, cutting until mixture is fine 
and crumbly. Add egg and milk; mix well. Knead on floured 
surface slightly. Roll to approximately 1 inch thick. Cut with 
biscuit cutter. Put on ungreased pan. Bake at 450 degrees for 15 
minutes. Yield: 14 large biscuits. 


Eunice Eledge 


Homemade White Bread 


2 cups warm water 5 tablespoons oil 
2 cups hot milk 2 envelopes dry yeast 
2 tablespoons honey 12 cups all-purpose flour 


4 teaspoons salt 


Put warm water in a large bowl. Sprinkle yeast on top of water. 
Heat milk. Add salt, honey, and butter. Heat long enough to melt 
butter. Let cool until still very warm, but not hot. Mix yeast into 
water and combine with milk. Measure flour and sift half of it in. 
Beat with a wooden spoon. Add remaining flour. Mix. Turn onto 
floured cloth. Dough will be sticky. Knead more flour until dry 
and springy. Place ball of dough in well-buttered large bowl. 
Cover with a towel and set in warm place to rise until doubled in 
size. Turn out on a floured cloth. Knead dough and cut into 
thirds. Place in well-buttered loaf pans. Cover these with a towel. 
Let rise another hour. Bake at 375 degrees for 50 minutes, on 
middle shelf of oven (all three pans on one shelf). Remove from 
oven. Butter tops. Remove from pan to cool. Makes 3 loaves. 


Sandie Popiel 
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Notes 


Dolly with a few of the beautiful flowers grown here at Dolly- 
wood. 


Vegetables & Fruits 
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Turnip Greens 


6 cups water % pound salt pork 
5 pounds greens with tur- 2 teaspoons bacon drippings 
nips 


Wash greens. Discard any bruised ones. Tear into pieces. Peel 
and slice turnips. Cut pork into large pieces. Put pork in large 
pan with water. Bring to a boil. Reduce heat to simmer, cover, 
and cook for 30 minutes. Add greens. Cover, cook for 10 minutes. 
Add turnips and bacon drippings. Cover, cook 15 to 20 minutes 
or until tender. 


Baked Poke 
2 cups poke, parboiled, 1 tablespoon flour 
drained, and squeezed of 1 large container cottage 
juice cheese 
% cup butter, melted 2 cups grated Cheddar 
6 eggs, beaten cheese 


Mix all ingredients. Bake in greased casserole for 1 hour at 350 
degrees. 


Note: Poke is a green, native to Tennessee. You may substitute spinach. 
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Wilted Lettuce and Onions 


Leafy lettuce Vinegar 
3 strips bacon Green onions, chopped 


Wash and drain lettuce. Tear into pieces and place in bowl. Add 
onion. Fry bacon and drain, saving grease. Crumble bacon. Add 
to lettuce and onions. Pour hot grease over lettuce. Add vinegar 
to taste. Serve immediately. 


Scrambled Eggs and Ramps 


Ramps 3 eggs 
Bacon Grease 


Chop ramps fine. Heat grease in skillet. Fry ramps until tender. 
Add beaten eggs. Cook until eggs are done. 


Note: Ramps are a very strong cousin of onions. They grow wild here. 
You may substitute green onions. 


We & Fruits 


Dolly Parton’s Cowboy Beans 


1 pound ground beef 2 cups ketchup 

2 medium onions, finely 1 teaspoon vinegar 
chopped % cup brown sugar 

1 small bell pepper, finely 2 teaspoons prepared mus- 
chopped tard 

2 (16 ounce) cans pork and 1 teaspoon salt 
beans; or 4 cups fresh 1 teaspoon pepper 


cooked October beans 


Brown ground beef, onions, and pepper in a 10-inch skillet. Add 
remaining ingredients. Pour into baking dish and bake at 350 
degrees for about 15 to 20 minutes or until mixture is bubbly. 
Yield: 8 to 10 servings. 


Microwave Baked Beans 


6 pieces bacon, cut up ¥, bottle ketchup (small 
1 (31 ounce) can pork and bottle) 

beans 1 teaspoon dry mustard 
¥%2 onion, diced % cup brown sugar 


Put onions and bacon in microwave for 2 minutes on medium 
power. Add the rest of mixture. Microwave for 4 minutes on 
medium power. Stir. Microwave 4 minutes at high power. Yield: 
4 to 6 servings. 


Kaye Richardson 
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Hoppin’ John 
% cup long grain rice 1 small bay leaf 
1 cup water ‘2 teaspoon pepper 
% teaspoon salt 1 teaspoon salt 
1% cups dry black-eyed peas 5 cups boiling water 
Y% pound ham or salt pork 4 drops hot sauce 


1 small onion, chopped 


Combine rice, water, and salt in a pan. Cook covered for about 20 
minutes. In a separate pan, bring 5 cups water to a boil. Stir in 
peas, ham, onion, bay leaf, salt, and pepper. Boil uncovered until 
tender (about 45 minutes). Drain if necessary. Stir in hot sauce 
and cooked rice. Simmer until all liquid remaining is absorbed. 


Linda Sanders 


Pinto Beans 


1 ham hock 2 cups dried pinto beans 
1 teaspoon salt 1 cup chopped onion 
Water ‘4 teaspoon pepper 


Cook ham, covered in large kettle with enough water to cover. 
Bring water to a boil, reduce heat, and cook 30 minutes. Add 
beans, onion, and pepper to ham. Cook, covered, for about 3% 
hours, until beans are tender. Remove meat from bone. 


er & Fruits 


Company Green Beans 


3 (16 ounce) cans French 1 can cream of mushroom 
style green beans, drained soup 

1 (16 ounce) can bean 1 small onion, finely 
sprouts, drained chopped 

1 (8 ounce) can sliced water 1 cup grated Cheddar cheese 


chestnuts, drained 
Combine first five ingredients in greased 3-quart casserole dish. 
Add *% cup of the cheese. Sprinkle remaining cheese on top. Bake 
at 350 degrees for 30 to 40 minutes. Yield: 12 servings. 


Patricia Parker 


Corn Pudding 


1 cup corn % cup chopped onion 
2 cups milk % cup pimento 
2 eggs, beaten % cup green pepper 


1 tablespoon melted butter 


Mix together all ingredients. Pour into a greased baking dish. 
Bake at 350 degrees until set (about 25 minutes). 


Beverly Cruise 
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Creole Corn 


1 tablespoon butter Dash red pepper 
1 medium onion, chopped Dash black pepper 
1 tablespoon green bell 1 can corn, drained 


pepper, chopped 
1 tablespoon red bell pep- 
per, chopped 


In a skillet, melt butter. Sauté onions and bell peppers until 
tender. Season with red and black pepper. Add corn. Heat. 


Note: Creamed corn may be substituted. 


Linda Sanders 


Corn Fritters 


1 cup sifted flour % cup milk 

1 teaspoon baking powder 2 teaspoons salad oil 

1 teaspoon salt 242 cups canned whole 
2 eggs, beaten kernel corn 


Sift together baking powder, flour, and salt. Add eggs and corn. 
Drop by spoonfuls into hot oil. Fry until brown. 
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Sweet Potato Purée 


4 sweet potatoes, baked in 4 teaspoon cinnamon 
skin 2 teaspoon nutmeg 

Y2 cup brown sugar Milk 

2 stick margarine 3 green onions, sliced 


Remove skin from potatoes. With a mixer, beat all ingredients 
(except onions) together, adding enough milk to make a light, 
fluffy mix. Place in a serving bowl. Top with onions. 


Party Sweet Potato Balls 


1 large can sweet potatoes, 1 tablespoon cornstarch 
drained (reserve liquid) 1 cup brown sugar 

Marshmallows % teaspoon vanilla 

Chopped pecans Lump of butter 

Crushed pineapple tidbits, Dash of cinnamon and salt 


drained (reserve juice) 


Mash sweet potatoes. Roll into balls. Place a marshmallow inside 
each ball. Place in baking dish. Sprinkle with chopped pecans 
and crushed pineapple. Mix 2 cup pineapple juice and 2 cup 
sweet potato juice, cornstarch, brown sugar, vanilla, butter, cin- 
namon, and salt. Cook until thickened. Pour over sweet potato 
balls. Place in oven just long enough for balls to pop open. 


Can be fixed ahead and frozen. 


Betty Lou Patrick 
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Glazed Sweet Potatoes 


% cup firmly packed brown Y% teaspoon salt 

sugar 2 pounds cooked sweet 
Y cup margarine potatoes, peeled 
¥% teaspoon cinnamon 


Combine sugar, margarine, cinnamon, and salt in thick skillet 
and cook over moderate heat, stirring constantly until mixture 
blends and bubbles. Arrange sweet potatoes in skillet; cover and 
cook 10 minutes over low heat or until potatoes are hot. Uncover; 
cook about 5 minutes, basting frequently until potatoes are glazed. 
Yield: 8 servings. 


Variations: Substitute 2 pounds cooked sliced carrots or 2 pounds 
cooked parsnip strips for sweet potatoes. 


Potatoes au Gratin 


4 or 5 large potatoes Butter 
3 large onions Flour 
2 cups milk Grated Cheddar cheese 


Salt and pepper 


In large casserole, put layer of sliced potatoes and onions. Dot 
with butter. Season with salt and pepper. Repeat. Pour milk to 
cover. Sprinkle lightly with flour. When almost done, top with 
grated cheese. Bake at 325 degrees for 1 hour. Yield: 6 to 8 
servings. 
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Potato Pancakes 


2 cups mashed potatoes 3 tablespoons flour 
1 ege Black pepper 


Mix all ingredients to form a thick batter. Heat oil in skillet. Add 


batter like pancakes to oil. Fry until golden brown and slightly 
firm. 


Potato Casserole 


Casserole: Topping: 

1 (2 pound) bag hash brown 1 sleeve round crackers, 
potatoes, thawed crushed 

'% cup melted margarine (1 '% stick margarine, melted 
stick) 

1 can cream of chicken soup, 
undiluted 


1 pint sour cream 

10 ounces (2 cups) shredded 
Cheddar cheese 

1 teaspoon salt 

\% to % cup chopped onion, 
if desired 


Casserole: Thaw potatoes; combine with 2 cup melted marga- 
rine. Add other ingredients and place in rectangular casserole 
dish. 


Topping: Mix cracker crumbs and melted margarine and sprinkle 
over potato mixture. 


Bake at 350 degrees for 45 minutes. Yield: 10 to 12 servings. 
Alicia R. Grady 
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Squash Casserole 


2 cups cooked mashed 1 cup chopped onion 
squash 1 cup shredded Cheddar 

1 stick butter or margarine cheese 

2 eggs %2 cup cream and %2 cup 2% 

1 teaspoon salt milk 

'2 teaspoon pepper 1 cup cracker crumbs 


Mash cooked squash. Add other ingredients and mix well. Pour 
into greased 142-quart casserole and bake at 375 degrees for 45 to 
60 minutes. Yield: 8 servings. 


Doris Brown 


Yellow Squash Casserole 


8 yellow squash, sliced and % cup milk 


parboiled 1 onion, separated into rings 
\% cup potato chips, crushed % cup Colby cheese, shred- 
2 eggs ded 


6 crackers (round), crumbled % cup butter, melted 
Drain squash. Layer in casserole dish with onion, crackers, and 


cheese. Beat eggs. Add milk and butter. Pour over squash mix- 
ture. Top with potato chips. Bake at 325 degrees for 1 hour. 


54 


VW 


Vegetables & Fruits 
Beets 
1 cup sugar Y cup vinegar 
1 teaspoon cornstarch 2 teaspoon salt 
% cup beet juice 2 cups beets, sliced 


Combine sugar and cornstarch. Add water, vinegar, and salt. 
Boil, stirring constantly until thick and smooth. Add beets. Cook 
on low for 20 minutes. 


Marinated Carrots 


2 pounds carrots, cut into 1- 2 cup oil 

inch pieces 1 purple onion, sliced into 
1 can tomato soup rings and separated 
% cup sugar 1 bell pepper, sliced into 
% cup vinegar rings 


1 tablespoon Worcestershire 1 teaspoon prepared mustard 
sauce 


Cook carrots in salted water until tender. Drain. Mix soup, sugar, 
vinegar, oil, mustard, and Worcestershire sauce in a saucepan. 
Bring to a boil. Pour sauce over carrots, onions, and peppers. 
Marinate overnight in refrigerator. Serve cold. Yield: 8 to 10 
servings. 


Maxine Rinehart 
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Cauliflower and Cheese 


1 small cauliflower % cup bread crumbs 

¥%3 cup shredded Swiss 4 tablespoons melted butter 
cheese 

Ys cup grated Parmesan 
cheese 


Break cauliflower into flowerets. Cook in water until tender. 
Drain. Place in baking dish. Mix cheese and bread crumbs. Pour 
melted butter on top. Toss to mix. Sprinkle over cauliflower. 
Bake at 425 degrees until top is golden brown. 


Cauliflower Casserole 


1 large head of cauliflower; 1 teaspoon curry powder 
or 2 boxes frozen 2 cup grated sharp Cheddar 
2 cans cream of chicken soup cheese 
Ys cup mayonnaise Butter 
'4 cup sour cream Bread crumbs 


Cook cauliflower about 10 minutes, just until crisp. Combine 
soup, mayonnaise, sour cream, curry powder, and cheese. Place 
cauliflower in casserole dish. Pour other ingredients over it. Dot 
with butter and sprinkle with bread crumbs. Bake at 350 degrees 
for 30 minutes. Yield: 8 servings. 


Doris Brown 
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Broccoli Pizza 


Dough: Topping: 

4 cups sifted bread flour 1 large bunch fresh broccoli, 

2 packages yeast in 112 cups cut and separated into 
very warm water small flowerets and stem 

2 tablespoons vegetable oil pieces 

1 teaspoon salt % cup butter or margarine 


3 cloves garlic, diced 

24 teaspoon oregano 

1 teaspoon garlic powder 
(optional) 

% pound shredded mozza- 
rella cheese 


Dough: Mix all ingredients and knead 10 minutes. Cover dough 
with damp cloth. Let rise in warm area for 2 hours. 


Topping: In large saucepan, add enough water to cover stem 
pieces of broccoli. Bring to boil Add stem pieces, cover, and boil 
for 15 minutes or until half-cooked. (If you have a steam basket, 
it is preferred for flavor and vitamin retention.) Add floweret 
pieces and cook 10 minutes longer or until all is uniformly 
tender. Drain. Return to pot and add all remaining ingredients 
except cheese. Stir until well blended, mashing broccoli slightly 
as you do so. 


Spread dough over greased pan. Spoon topping evenly over 
dough. Sprinkle shredded mozzarella over all. Place in bottom 
rack of oven at 425 degrees for 5 to 7 minutes or until bottom of 
crust browns. Move to middle rack for 6 to 8 minutes more or 
until cheese melts and browns slightly. 


Russell C. Clelland 
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Broccoli Supreme 


1% pounds fresh broccoli Ye teaspoon pepper 

1 can cream of chicken soup, % cup chopped onion 
undiluted ¥% cup herb-seasoned stuff- 

2 cup sour cream ing mix 

1 tablespoon all-purpose 2 tablespoons butter or 
flour margarine 


Y teaspoon salt 


Trim leaves from broccoli, remove tough ends of stalk. Cut into 
1-inch pieces. Cook, covered, in small amount of boiling water 
until tender. Drain. Combine soup, sour cream, flour, salt, and 
pepper. Mix well. Add broccoli and onion. Toss gently. Spoon 
into a lightly greased 2-quart casserole. Combine stuffing mix 
and butter; mix well. Sprinkle over casserole. Bake at 350 degrees 
for 30 to 35 minutes. Yield: 4 servings. 


Darlene Bradley 


Stewed Tomatoes and Okra 


4 large ripe tomatoes 1 pod hot pepper, sliced 
1 cup sliced okra 1 ear of corn, cut from cob 
1 onion 


Core tomatoes. Cut into quarters and cook in pan until very soft. 
Add okra, onion, pepper, and corn. Cook over low heat until 
vegetables are tender. 
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Fried Green Tomatoes 


Green tomatoes, sliced Vegetable oil 
Corn meal 


In a paper bag, shake tomatoes in meal until coated. Heat oil in 


a skillet. Fry tomatoes quickly until meal is golden. Drain on 
paper towels. Serve immediately. 


Cabbage Casserole 


2 cups crushed corn flakes 1 can celery soup 
% cup melted butter % cup milk 
4 cups raw shredded cab- '’% cup mayonnaise 
bage 1 cup grated Cheddar cheese 


1 large onion 


Mix corn flakes with melted butter. Spread half of this mixture in 
a greased casserole dish. Mix together soup, mayonnaise, and 
milk. Put cabbage on top of corn flakes. Add onions, soup mix- 
ture, and other half of corn flakes. Cover with foil and bake 45 
minutes. Check to make sure cabbage is tender. 


Erma Stewart 
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Creamed Turnips 
8 turnips % cup milk 
1 tablespoon butter 2 teaspoons sugar 
Salt and pepper to taste 


Peel and chop turnips. Boil in water until tender. Drain. Add 
butter. Mash turnips. Whip in milk and sugar. 


Vegetable Casserole 


Casserole: Topping: 

1 can French style green Y% pound Ritz cracker 
beans, drained crumbs 

1 can whole grain corn Y% stick margarine 
(yellow) Y cup skinned almonds 


Y% cup chopped celery 

% cup chopped green pep- 
per 

% cup grated Cheddar 
cheese 

Y2 cup sour cream 

Y2 cup chopped onions 

1 can celery soup 

Salt and pepper to taste 


Casserole: Toss ingredients together in baking dish. 
Topping: Mix topping ingredients and cover casserole. 
Bake for 45 minutes at 350 degrees. 


Ruth Burgess 
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Vegetable Medley 


Casserole: Topping: 
2 (15 ounce) cans mixed 1 sleeve round crackers, 
vegetables, drained crushed 


1 cup grated Cheddar cheese 2 stick margarine, melted 
\% to ¥%2 cup chopped onion, 
as desired 
¥% cup mayonnaise 
1 can sliced water chestnuts, 
drained 


Casserole: Mix casserole ingredients and place in baking dish. 


Topping: Mix crushed crackers with melted margarine and 
sprinkle on top of casserole. 


Bake at 350 degrees for about 40 minutes. Yield: 8 to 10 servings. 


Alicia R. Grady 


Rice Pilaf 


¥2 cup butter Pinch saffron 

1% cups chopped walnuts 2 chicken bouillon cubes 

1 large onion, chopped Mushrooms, green peppers, 
1% cups rice and celery (optional) 

3 cups water 2 teaspoons parsley flakes 


Sauté butter, walnuts, onions, and rice about 15 to 20 minutes, 
until tasty. Add water, saffron, bouillon, parsley, and vegetables 
if used. Bring to a boil. Cook 15 minutes. Yield: 6 to 8 servings. 


Susie Hatcher 
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Chinese Fried Rice 


Instant rice 1 tablespoon milk 
4 slices bacon 4 green onions, chopped 
2 eggs 2 tablespoons soy sauce 


1 teaspoon margarine 


Cook rice according to package directions for 4 servings. While 
rice is steaming, fry bacon until crisp. Remove to paper towel to 
drain. Melt margarine in skillet while blending eggs and milk. 
Pour into skillet and scramble eggs until firm. By this time, rice 
should be done. Crumble bacon; then put rice, scrambled eggs, 
bacon, and soy sauce into heated wok or hot frying pan. Stir-fry 
until heated through. Add chopped onion and continue stir- 
frying for 1 minute. Pack fried rice into a round bowl then invert 
onto a round serving plate. Yield: 4 servings. 


Note: This recipe may be doubled to make 8 servings. You can substi- 
tute pork, shrimp, or whatever you have on hand for bacon. 


Judy Webb 
Red Rice 
3 onions, chopped 1 cup uncooked rice 
2 tablespoons butter 4 cups chicken broth 
Salt and pepper to taste Y teaspoon paprika 


Sauté onions in butter. Sprinkle with salt and pepper. Add rice. 
Fry together, stirring constantly until rice is golden brown. Add 
broth and paprika. Steam rice until tender. 


Beverly Cruise 
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Dianne’s Diet Nibbles 


1 large bottle lo-cal Italian Water 
dressing (not creamy) Raw vegetable 
2 cups white vinegar 


Use any raw vegetable you like. (I use carrots, broccoli, cauli- 
flower, cucumber, bell pepper, purple onion, celery, zucchini, 
green olives, and pitted black olives.) Wash all vegetables, then 
cut into bite-size pieces. Drain the black olives, but not the green 
ones. Dump everything into a large container that has a sealable 
lid. Pour in Italian dressing, vinegar, and enough water to cover 
vegetables. Seal and refrigerate at least 8 hours so vegetables can 
marinate. Whenever you get hungry, dip out a bowl or cup full 
and nibble away. This will keep for a week in the refrigerator. 


Judy Webb 
Baked Pineapple 
2 large cans pineapple in 2 tablespoons flour 
juice 1% cup grated sharp Ched- 
1 small can pineapple in dar cheese 
juice 1% sticks margarine 
1% cups sugar 1% sleeves round crackers 


Drain pineapple and put into 9x13 dish. Mix sugar, flour, and 
cheese; spread over pineapple. Melt butter. Crumble crackers 
and mix with butter. Pour over pineapple. Bake at 350 degrees 
for 25 minutes. Yield: 4 servings. 


Blanche Lowery 
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Pineapple Scallops 


2 eggs, beaten 4 cups fresh soft bread 
2 cups sugar crumbs 
1 cup melted butter 
1 can pineapple chunks, 
drained 


Mix all ingredients together and spoon into lightly greased bak- 
ing dish. Bake for 30 to 35 minutes at 350 degrees. Good with 


turkey or ham dinner. 


Dorothy Boyer 


Fried Apples 


Ys cup sugar Dash of salt 

1 teaspoon nutmeg 4 large tart cooking apples 
'% teaspoon cinnamon 5 tablespoons butter or 

'% teaspoon allspice margarine 


Wash, core, and cut apples into eight pieces. Mix together sugar, 
nutmeg, cinnamon, allspice, and salt. Heat butter in skillet. Add 
apples and 2 of sugar and spice mix. Cook until almost tender. 
Turn; add rest of sugar and spice mixture. Cook until apples are 
transparent. 


, a ee & Fruits 


Baked Apples 


Apples: Syrup: 

4 large apples Y% cup sugar 

4 to 6 tablespoons sugar Y% cup water 

2 tablespoons butter 2 tablespoons orange juice 


2 teaspoon cinnamon 
Apples: Core apples. Remove about 2 inch peel around middle 
of apple. Place apples in 6 to 8 inch baking dish and fill centers 


with sugar, butter, and cinnamon. 


Syrup: Boil sugar, water, and orange juice together in saucepan 
for Y2 minute. Pour syrup over tops of apples. 


Cover dish. Bake at 350 degrees for 30 minutes or until tender. 
Spoon syrup over apples twice while cooking. Yield: 4 servings. 
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Fried Chicken 


1 fryer, cut in pieces 4 teaspoon paprika 
1 cup flour 1 teaspoon salt 
1 teaspoon pepper % bottle oil 


Mix together flour, pepper, paprika, and salt in a paper bag. Dry 
chicken pieces and shake a few pieces at a time into the season- 
ings. Heat oil in a large skillet until a pinch of flour dropped in it 
sizzles. Add chicken to oil and cook until golden brown and 
tender. 


Oven Fried Chicken 


1 tablespoon margarine \% teaspoon pepper 
¥% cup biscuit mix 1 cut up fryer, skinned; or 6 
1% teaspoons paprika chicken breasts, skinned 


2 teaspoon salt 

Pre-heat oven to 425 degrees. Melt margarine in a 13x9x2 pan in 
oven. Mix biscuit mix, paprika, salt, and pepper. Coat chicken. 
Place in pan, skinned sides down. Bake 35 minutes. Turn, bake 
until tender, about 15 minutes. Yield: 6 servings. 


Becky Hodge 
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Gourmet Baked Chicken 


5 whole chicken breasts, 2 teaspoons salt 
halved, boned, and 1% teaspoon paprika 
skinned 1% cups fine bread crumbs 
2 cups sour cream Butter, melted 
1 tablespoon Worcestershire 
sauce 


Clean chicken; pat dry with paper towels. Place in shallow bak- 
ing dish. Combine sour cream, Worcestershire sauce, salt, and 
paprika; pour over chicken, turning chicken to coat. Cover and 
refrigerate overnight. Next day, drop chicken pieces one at a 
time in bread crumbs, turning to coat. Shape each piece to make 
a nice round fillet. Place in buttered baking pan. Cover. Chill at 
least 1% hours. Bake uncovered at 325 degrees for 1'4 hours or 
until golden and tender. Baste with melted butter occasionally 
while baking. Yield: 10 servings. 


Pat Smith 


Cola Chicken 


1 cup catsup 1 fryer chicken, cut into 
1 (10 ounce) can of cola pieces 


Combine catsup and cola. Skin chicken and place in baking dish. 


Pour catsup mixture over chicken. Cover and cook at 375 degrees 
until tender. 
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Oven Barbecued Chicken 


1 chicken, cut in pieces Y% teaspoon black pepper 
Y2 cup water ¥% teaspoon red pepper 
2 cup catsup 1 tablespoon vinegar 
Y% teaspoon hickory smoke % cup oil 

liquid flavoring Dash of hot sauce 


Arrange chicken pieces in a dish. Mix together all ingredients. 
Pour or brush 2 of mixture over chicken. Cook uncovered at 350 
degrees for 30 minutes. Brush remaining mixture on chicken. 
Cook 15 to 20 more minutes, until tender. 


Chicken Divan 


2 (10 ounce) boxes frozen 1 cup mayonnaise 
asparagus or broccoli(may _1 teaspoon lemon juice 
use fresh), cooked and 4 teaspoon curry powder 
drained (optional) 

2 cups sliced, cooked _ % cup buttered bread cubes 
chicken breasts Y% cup grated cheese 


2 cans cream of chicken 
soup, undiluted 


Arrange broccoli or asparagus in flat buttered baking dish. Put 
sliced chicken on top. Mix soup and other ingredients, except 
last two. Pour soup mixture over chicken and sprinkle with 
cheese and bread cubes. Bake at 350 degrees for 30 minutes. 
Yield: 8 to 10 servings. 


Alice Grady 
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Chicken Divine 


4 to 5 large chicken breasts 1 cup water 
% cup mayonnaise %2 cup grated Cheddar 
1 tablespoon lemon juice cheese 


2 cans cream of chicken soup Round crackers, crushed 
1 cup instant rice, uncooked 


Cook chicken. Cool and slice into bite-size pieces. Mix all ingre- 
dients except crackers. Top mixture with crackers. Bake at 350 


degrees for 30 minutes, uncovered. 


Lorene Ponder 


Chicken and Dumplings 


1 (3 pound) stewing hen 2 cups all-purpose flour 
2 quarts water Y2 teaspoon soda 

2 teaspoons salt 2 teaspoon salt 

¥% teaspoon pepper 3 tablespoons shortening 


1 onion % cup milk 
% cup chopped celery leaves ? 


In a Dutch oven, put chicken, water, and 2 teaspoons salt. Cover 
and boil. Reduce heat; add pepper, onion, and celery leaves. 
Simmer until chicken is tender. Remove chicken, onion, and 
celery leaves. Cool chicken; then skin, bone, and cut into pieces. 
Set aside. Boil broth. Combine dry ingredients. Cut in shorten- 
ing. Add milk until ingredients are moistened. Turn onto floured 
board. Knead lightly. Roll to Y2 inch thickness. Cut into 1% inch 
pieces. Drop into boiling broth. Turn heat to low and cook 10 
minutes. Stir gently. Stir in chicken and heat. 


Meee, Poultry & Fish 


Chicken Pot Pie 


1 stewing chicken 1 stalk celery, chopped and 
2 quarts water cooked 
2 teaspoons salt 3% cups chicken broth 
2 small onions, chopped and % cup flour 
cooked Pepper to taste 
1 carrot, sliced and cooked Pastry for 2 crusts 


2 potatoes, peeled, chopped, 
and cooked 


Into a Dutch oven place chicken, water, and salt. Cook until 
tender (about 1 hour). Cool chicken. Skin, bone, and cut into 
pieces. Combine flour, salt, and pepper with 2 cup broth. Mix 
until smooth. Heat 3 cups broth to boiling; slowly add flour 
mixture, stirring to prevent lumps. Add chicken and vegetables. 
Place one crust in casserole. Brown slightly. Pour mixture into 
casserole. Cover with pastry. Seal. Make slits in top. Bake at 400 
degrees until brown. 


Fried Chicken Livers 


1 pound chicken livers 1 teaspoon black pepper 
'% teaspoon salt 1 cup flour 


Wash chicken livers. Pat dry. Season with salt and pepper. Coat 


livers with flour. Fry in hot oil in skillet until browned and 
tender. 
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Fried Chicken Gizzards 


1 pound chicken gizzards Salt and pepper 
1 cup flour ¥Y teaspoon paprika 


Cook gizzards in boiling water until tender. Drain. Pat dry. Coat 


gizzards with flour, salt, pepper, and paprika. Cook in hot oil 
until lightly browned. Remove from oil. Serve immediately. 


Southern Quail Breasts 


8 whole quail breasts; or Y% cup finely chopped onion 
whole quail, dressed 1 tablespoon minced fresh 

Y2 teaspoon salt parsley 

Y% teaspoon pepper '% cup white wine 

% cup all-purpose flour % cup whipping cream 

¥2 cup butter or margarine, Hot cooked wild rice 
melted 

% cup finely chopped fresh 
mushrooms 


Sprinkle quail with salt and pepper; dredge in flour. Brown quail 
on both sides in butter in a large skillet. Remove quail and set 
aside. Sauté mushrooms, onion, and parsley in pan drippings. 
Add quail and wine; cover, reduce heat to medium low, and 
cook 30 minutes, basting frequently. Add whipping cream, and 
cook thoroughly until heated. (Do not boil.) Serve over rice. 
Yield: 4 servings. 
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Turkey Joes 

2 tablespoons butter or % teaspoon sugar 

margarine 4 teaspoon ground red 
1 small onion, chopped pepper 
2 green pepper, chopped Ys cup bottled barbecue 
1 small clove garlic, minced sauce 
1 pound ground fresh turkey 2 tablespoons chili sauce 
2 teaspoon salt 4 hamburger buns 


In a medium skillet, melt butter over medium heat. Add onion, 
green pepper, and garlic. Sauté until onion is translucent. Crumble 
in ground turkey; sauté 10 minutes. Sprinkle with salt, sugar, 
and red pepper. Stir to mix. Stir in barbecue and chili sauces. 
Reduce heat, cover, simmer 20 minutes. Serve on hamburger 
rolls. 


Pat Smith 
Easy Hamburger Casserole 
2 pounds ground beef 1 (16 ounce) can tomato 
1 large onion sauce 
1 (16 ounce) can vegetable 3 cups mashed potatoes 
(peas, corn, green beans, (instant makes it quicker; 
mixed vegetables) left-overs work great) 


Brown the beef with chopped onion. Drain and put in large, deep 
casserole dish. Drain vegetables and spread evenly over meat. 
Pour tomato sauce evenly over vegetables and spread tomato 
sauce over the top. Bake at 350 degrees until the peaks of the 
potatoes brown just a little, or until it bubbles all around. Yield: 
4 to 6 servings. 


Darlene Johns 


75 


Meats, Poultry & ies ee eh ae 


Hamburger-Macaroni Casserole 


2 pounds hamburger 2 cups celery, chopped and 
(ground) stewed 

1 cup chopped onion 1 teaspoon celery salt 

1 (28 ounce) can tomatoes 3 tablespoons salt 

1 (8 ounce) package shell _ 3 tablespoons Worcester- 
macaroni shire sauce 


1 small pepper, chopped 


Brown hamburger; cook macaroni; stew onions, pepper, and 
celery. Put in ovenproof baking dish and cover with grated 
cheese. Place in oven for approximately 15 minutes or until 
cheese has melted at 350 degrees. Yield: 6 servings. 


Evelyn Latham 


Hamburger Stroganoff 


2 to 3 pounds ground chuck 3 to 4 tablespoons flour 
or beef 1 cup sour cream 

1 large onion 2 to 3 cups cold water 

6 to 8 large potatoes 


Brown the beef with chopped onion. Dip the beef out leaving the 
grease in the pan. Put the flour in the pan and brown well. Add 
2 to 3 cups cold water, stirring constantly. Mixture will thicken 
like gravy. Add sour cream and stir well. Peel and cut potato into 
small pieces and boil until done. Drain well and add butter. Put 
beef and potatoes into gravy mixture and simmer 10 to 15 minutes. 
Yield: 4 to 6 servings. 


Darlene Johns 
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Peggy’s Potluck Dish 


12 pounds ground beef 1 can whole kernel corn, 
1 onion, chopped with juice 
1 bell pepper, chopped % cup cornmeal 
1 tablespoon cooking oil 1 cup milk 
2 tablespoons chili powder 1 egg 
1 teaspoon oregano, ground 1 can pitted black olives, 
1 teaspoon cumin, ground sliced 
Salt and pepper to taste 1 cup grated Cheddar cheese 
1 can tomatoes, chopped, 
with juice 


Sauté onion and pepper in oil until onion is transparent. Add 
crumbled ground beef. Cook until half-way done. Add chili 
powder, cumin, and oregano. Salt and pepper to taste. Continue 
cooking until done; do not overcook. Remove from heat. Drain. 
In a heavy saucepan, combine tomatoes, corn, and corn meal. 
Cook over medium heat, stirring constantly, until thickened and 
bubbling on top. Remove from heat. Blend milk and egg in a 
bowl. In a 13x9x2 baking dish, combine meat mixture, cornmeal 
mixture, milk mixture, and olives. Blend well. Cook at 350 de- 
grees for 45 minutes or until casserole is firm and slightly golden. 
Sprinkle with grated cheese. Return to oven until cheese is melted. 
Serve hot. Yield: 10 to 12 servings. 


Judy Webb 
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Corny Beef Bake 
Casserole: Topping: 
1 pound ground beef Y% cup corn meal 
2 cup chopped onion Y% cup all-purpose flour 
Y% cup chopped green pep- 2 teaspoons baking powder 
per Y% teaspoon salt 
1 (6 ounce) can tomato paste Ys cup milk 
Ye cup water 2 tablespoons melted butter 
Y% teaspoon salt 1 egg 
1 (8 ounce) package cream 
cheese 
1 egg 
1 (8% ounce) can cream style 
corn 


Casserole: Brown meat; drain. Add onion and green pepper. 
Cook until tender. Stir in tomato paste, water, and salt. Simmer 
5 minutes. Spoon into 9-inch square baking dish. Combine sof- 
tened cream cheese and egg, mixing well until blended. Add 
corn, mix lightly. Spoon over meat mixture. 


Topping: Combine dry ingredients. Add combined milk, butter, 
and egg, mixing just until moistened. Spoon over cream cheese 


mixture. 


Bake at 400 degrees for 30 to 35 minutes or until golden brown. 
Let stand 5 minutes before serving. Yield: 6 to 8 servings. 


Judy Ferguson 
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Chinese Hamburger Casserole 


1 pound ground chuck 

1 medium onion, chopped 

1 cup chopped celery 

% cup uncooked rice 

1 can each cream of mush- 
room and cream of 
chicken soup, undiluted 


1 can bean sprouts, drained 

1 can sliced water chestnuts, 
drained 

1 cup water 

4 cup soy sauce 

2 tablespoons melted marga- 
rine 


Mix all ingredients and place in long rectangular casserole dish, 
covered with foil. Bake covered for 30 minutes at 350 degrees. 
Bake uncovered another 30 minutes. Yield: 6 to 8 servings. 


Alice Grady 


Spaghetti Sauce 


1% pounds ground beef 

1 medium onion, chopped 
1 clove garlic 

1 teaspoon oregano 

1 teaspoon basil 

% teaspoon rosemary 


Ye teaspoon cayenne pepper 

Ys teaspoon black pepper 

1 (6 ounce) can tomato paste 

4 (8 ounce) cans tomato 
sauce 


Brown meat with onion. Drain. Add remaining ingredients. 


Simmer for 12 hours. 
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Anne’s Meat Loaf 


2 pounds ground beef 1 medium onion 
1 or 2 slices bread or crack- Salt and pepper 
ers 1 egg 
% cup oatmeal 1 teaspoon chili powder 
% cup milk Ketchup on top 


2 cup tomato juice 


Shred bread or crush crackers into crumbs; moisten crumbs and 
oatmeal with milk. Mix beef, crumb mixture, tomato juice, onion, 
egg and seasonings together until well blended. Shape into loaf 
and place in loaf pan or casserole dish. Spoon catsup on loaf. 
Bake at 375 degrees for 45 minutes. Cool, then wrap in foil to 
store in refrigerator. 


Anne Horner 


Microwave Meat Loaf 


2 pounds ground beef 1 egg, well-beaten 

1 large onion, chopped 1 teaspoon seasoning salt 
Y% bell pepper 2 tablespoons steak sauce 
1 cup crackers, crushed '2 cup catsup 


% cup milk 


Moisten crackers with milk and set aside. Combine all ingredi- 
ents; add crackers and mix well. Place in microwave loaf dish. 
Top with catsup. Bake for 30 minutes in microwave on half 
power or slow cook. Yield: 6 servings. 


Nancy Younce 
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Stuffed Cabbage Rolls 


1 head cabbage 1 large onion, minced 
1 pound ground chuck 2 teaspoon salt 

1 tablespoon cooked rice % teaspoon paprika 

2 tablespoons sugar Dash pepper 

2 tablespoons onion, grated ¥2 cup hot water 

1 tablespoon lemon juice 2 (8 ounce) cans tomato 
1 teaspoon salt sauce 

% teaspoon pepper 4 to '2 cup sugar 

% teaspoon paprika % cup lemon juice 


2 tablespoons oil 


Boil about 8 large cabbage leaves barely tender; drain. Combine: 
chuck, rice, 2 tablespoons sugar, onion, 1 tablespoon lemon juice, 
1 teaspoon salt, %4 teaspoon pepper, and % teaspoon paprika. 
Put spoonful of meat mixture on each leaf; roll up, tucking in 
ends to make neat compact bundles. In hot oil, sauté onion with 
Y2 teaspoon salt, % teaspoon paprika, and pepper. Add hot 
water. Place cabbage rolls on top of onion mixture. Mix tomato 
sauce with sugar and lemon juice; pour over cabbage rolls. Cover; 
cook over low heat, or bake in 325 degree oven for 2 hours. Yield: 
8 servings. 


Sloppy Joes 
1 pound ground beef Y% cup water 
1 medium onion, chopped 1 tablespoon Worcestershire 
Y% cup bell pepper, chopped sauce 
’%’ cup catsup Y% teaspoon hot sauce 


Cook beef and onion in skillet until meat is brown. Drain. Stir in 
remaining ingredients. Simmer 10 to 15 minutes. Serve on buns. 
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Bar-B-Q’s 
Patties: Sauce: 
1% pounds ground beef Y cup chopped onions 
2 tablespoons chopped 1 clove garlic 
onion 1 tablespoon sugar 
1 teaspoon salt 1 teaspoon salt 
1 beaten egg % cup lemon juice 
1 teaspoon celery salt 1 cup water 
1 cup milk 1% tablespoons chili powder 
Y% teaspoon pepper 1 (16 ounce) can tomato 
1 cup soft bread crumbs paste 
1 tablespoon chopped green 
pepper 
1 tablespoon Worcestershire 
sauce 


2 teaspoons hot sauce 
4% teaspoon pepper 


Patties: Combine ingredients and shape into patties. Place in 
greased baking dish. 


Sauce: Combine sauce ingredients and heat to boiling. Simmer 15 
minutes. Pour over meat. 


Bake at 350 degrees for 1 hour. 


Edna Rector 
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Smokey Country Style Ribs 


4 pounds pork or beef ribs '% cup chili sauce 

Garlic salt 2 tablespoons vinegar 

Freshly ground pepper 2 tablespoons hickory smoke 

1% cups catsup liquid flavoring 

¥% cup firmly packed brown 1 tablespoon lemon juice 
sugar 


Sprinkle ribs with garlic salt and pepper. In a medium saucepan, 
combine remaining ingredients. Cook over medium heat about 
10 minutes, stirring occasionally. Keep warm. Place ribs, with 
bones down, on a rack in a shallow roasting pan. Baste with 
sauce. Bake at 325 degrees for 1/2 to 2% hours, turning and — 
basting with sauce every 30 minutes. Cut into serving-size pieces. 
Heat the remaining sauce and serve with ribs. Yield: 4 to 6 
servings. 


Gail Holt 


Minute Steaks 


% cup flour 4 cube steaks 
% teaspoon black pepper % cup shortening 


Mix flour and pepper. Dredge steaks in flour. Cook in shortening 
at medium heat until brown. 
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Pepper Steak 


2 pounds sirloin steak, 1 small can tomatoes 
thinly sliced 1 cup water 
Y% cup flour 2 tablespoons cornstarch 
2 cup margarine 1 tablespoon Worcestershire 
2 bell peppers, sliced sauce 
2 onions, sliced Dash of hot sauce 


Y% pound mushrooms, sliced Salt and pepper to taste 


Cover steak in flour. In skillet, heat butter and sauté meat, pep- 
pers, onions, and mushrooms for 5 minutes. Add water and 
tomatoes. Mix cornstarch with a little water. Add to skillet along 
with Worcestershire sauce, hot sauce, salt, and pepper. Cook 
until thickened; simmer 5 minutes. Serve over rice. 


Pork Brains & Eggs 


1 pound brains 4 eggs, beaten 
1 quart water % cup bacon grease 
2 teaspoons vinegar Red pepper to taste 


1 teaspoon salt 


Wash brains. Put in boiling water (1 quart) with salt and vinegar. 
Cook for 20 minutes. Remove and drain. Remove membrane. 
Season. Heat grease in skillet. Add brains and eggs. Stir until 
done. 


. ee es Poultry & Fish 


Pork Chops with Apples 
6 pork chops 3 tablespoons flour 
Salt to taste 2 cups cold water 
3 apples, peeled and cored 2 cup raisins 
2 cup brown sugar 1 tablespoon vinegar 


Fry pork chops until brown on each side. Season to taste. Put into 
buttered baking dish. Top each with half of apple, cored side up. 
Sprinkle brown sugar over apples. Brown flour in same pan. 
Add water and raisins. Bring to a boil, add vinegar. Pour gravy 
over chops and apples and bake until apples are tender. 


Beverly Cruise 


Baked Pork Chops 
Pork Chops, 1% inches thick Flour 
Ground black pepper to Margarine 
taste Water 
Sugar Pineapple slices 


Brown sugar 


Sprinkle pork chops on both sides with pepper and sugar. Shake 
in a bag with flour until covered. In a skillet that can be used in 
oven, heat enough vegetable oil to cover bottom of pan. Brown 
chops on both sides. Cover skillet; place in 325 degree oven. Bake 
2'’% hours, basting and adding water as necessary. When pork 
chops are tender, remove from pan. Pour water in skillet and 
thicken. Serve chops garnished with pineapple slices. 
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Sweet and Sour Pork 


1% pounds pork, sliced in Y% cup brown sugar 

strips 2 tablespoons cornstarch 
2 tablespoons bacon grease 1 tablespoon soy sauce 
1 can pineapple chunks, 1 onion, sliced 

undrained 1 green bell pepper, sliced 
Y% cup water Rice or noodles, cooked 


Ya cup vinegar 


Brown pork in bacon grease. In a pan, combine pineapple juice, 
water, vinegar, brown sugar, cornstarch, and soy sauce. Cook 
until mixture is clear and thickened. Add pork. Cook 10 minutes. 
Refrigerate overnight. Heat, adding onion, pepper, and pine- 
apple, just until hot. Vegetables will still be crisp. Serve over rice 
or noodles. 


Corn Dogs 
1 pound hot dogs 3 tablespoons shortening 
Vegetable oil ¥% cup milk 
1 cup self-rising flour 1 egg, beaten 
2 tablespoons corn meal Mustard 


Dry hot dogs. Heat oil. Mix flour and corn meal. Cut in shorten- 
ing. Add milk and egg. Stir to mix. Dip hot dogs in batter. Let 
excess batter drip off. Fry in hot oil, turning until all sides are 
browned (about 6 minutes). Drain on paper towels. Stick wooden 
skewer in end of each. Serve dipped in mustard. 
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Cassoulet 


% pound bulk pork sausage 1 bay leaf 
1 small onion, sliced (7% cup) 2 (15 ounce) cans navy beans 
1 clove garlic, minced % cup dry white wine 
¥Y% pound (1% cups) cubed Dash ground cloves 
cooked ham 
2 tablespoons snipped 
parsley 


In skillet, cook sausage, onion, and garlic until meat is lightly 
browned and vegetables are tender; drain fat. Add ham, parsley, 
and bay leaf; mix well. Stir in undrained beans, wine, and cloves. 
Pour into 1% quart casserole. Bake covered in 325 degree oven 
for 45 minutes. Uncover and bake 40 to 45 minutes more, stirring 
occasionally. Remove bay leaf. Serve in bowls. Yield: 6 servings. 


Beverly Cruise 


Lemony Almond-Topped Fillets 


1 pound skinless flounder 1 teaspoon finely shredded 
fillets lemon peel 

2 cup dry bread crumbs, ¥3 cup sliced almonds 
fine 


2 tablespoons butter or 
margarine, melted 


Place fish in lightly greased 10x6x2-inch baking dish in a single 
layer. Ina small mixing bowl, combine bread crumbs, butter, and 
lemon peel. Mix. Sprinkle crumb mixture on top of fish and top 
with almonds. Bake in a 450 degree oven until tender and golden 
(7 minutes per 1% inch thickness of fish). Yield: 4 servings. 
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Fish and Chips 


1 pound flounder, grouper, 1 cup beer 

or white fish 1 egg 
3 medium potatoes % teaspoon baking powder 
Cooking oil Y% teaspoon salt 


1 cup all-purpose flour 


Cut fish fillets into 3x2-inch pieces. Pat dry. Cut potatoes length- 
wise into strips. Heat oil (enough to cover potatoes) in skillet or 
deep fat fryer to 375 degrees. Cook potatoes until lightly browned. 
Drain potatoes on paper towel. Keep warm in oven. In a medium 
mixing bowl, combine flour, beer, egg, baking powder, and salt. 
Beat with whip until smooth. Dip fish into batter and fry in hot 
oil until browned, turning once. Remove and drain on paper 
towel. Serve hot with potatoes. Yield: 4 servings. 


Herb-Marinated Grouper 


10 ounces skinless grouper 1 small clove garlic, minced 
’2 cup dry white wine ’2 teaspoon dried basil 

2 tablespoons cooking oil 4 teaspoon dried oregano 
1 green onion, sliced ~ teaspoon red pepper 


Put fish in a single layer in large baking dish. Combine all other 
ingredients. Pour over fish, turning fish to coat. Cover. Chill in 
refrigerator for 5 hours, turning occasionally. Drain fish, reserve 
liquid. Broil fish on greased rack, basting with marinade. Allow 
5 minutes per 2 inch thickness until tender. Yield: 2 servings. 
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Poached Fish 


1 medium onion, sliced Black pepper 
3 slices lemon 1 pound fish fillets 
1 bay leaf 


Heat about 1% inches of water in skillet to boiling. Add lemon, 
bay leaf, and pepper. Reduce heat to simmer. Add fish. Simmer 
until flaky, about 5 minutes. 


Tuna Casserole 


1 can cream of chicken or 1 cup peas, cooked and 
mushroom soup drained 
% cup milk 1 cup potato chips, crushed 


1 (7 ounce) can tuna 

Combine first four ingredients and pour into a 1-quart casserole 
dish. Garnish top with potato chips and bake 25 minutes at 375 
degrees. Yield: 4 servings. 


Blanche Lowery 
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Stuffed Crabs 


3 cups crab meat % teaspoon parsley 

1 onion, minced 1 garlic clove, minced 
1 bay leaf 1 cup bread crumbs 
4 teaspoon thyme Butter 


Mix all ingredients in a saucepan. Fry about 1 minute, stirring 
constantly. Mound mixture on shallow sea shells. Dot with butter. 
Brown at 350 degrees. 


Beverly Cruise 


Wild Rice and Oyster Stuffing 


2 cups cooked wild rice 2 bay leaf 
1 medium onion, minced 1 tablespoon chopped ham 
‘4 teaspoon sage, chopped 2 dozen oysters, cut in half 


1 teaspoon thyme, chopped 1 egg, beaten 
1 teaspoon parsley, chopped 


Mix together rice, onion, sage, thyme, parsley, bay leaf, and ham. 
Brown for 5 minutes in a saucepan. Add oysters. Stir while 
heating, about 4 minutes. Cool mixture; stir in beaten egg. Stuff 
poultry with mixture. 


Beverly Cruise 
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Quick Coconut Pie 


2 cups milk Y% cup butter or margarine 
% cup sugar 1% teaspoons vanilla 

% cup biscuit mix 1% cups coconut 

4 eggs 


Blend all ingredients except coconut in a blender on medium for 
3 minutes. Pour in a 9-inch glass pie dish that has been sprayed 
with non-stick cooking spray. Let it sit for 5 minutes, then sprinkle 
top with coconut. Bake at 350 degrees for 40 minutes. Can be 
served warm or cold. Yield: 1 9-inch pie (6 to 8 servings). 


Darlene Johns 


Aunt Ressie’s Chocolate Pie Filling 


3 tablespoons cocoa 1 teaspoon salt 

2 tablespoons flour and 3 3 cups milk 
cups sugar, mixed to- 3 egg yolks 
gether 


Beat egg yolks; add flour, sugar, cocoa, and salt to milk gradu- 
ally, avoiding lumping. Cook on medium heat until thickened, 
stirring constantly. Yield: 2 pies. 


Annette Seals 
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Chocolate Pie 
2 cups sugar 1 cup cocoa 
2% cups milk *% cup flour 
4 egg yolks 4 tablespoons margarine 
1 teaspoon vanilla Meringue 


Sift together flour, sugar, and cocoa. Boil milk. Stir in other ingre- 
dients. Cook until thick in double boiler. Remove from heat. Stir 
in margarine and vanilla. Pour into 9-inch baked pie shell. Add 
meringue. 


Easy Boston Cream Pie 
1 box prepared devils food Non-dairy topping 
cakes Cherries 
1 large box vanilla pudding 
Cut cakes into small squares. Mix pudding as directed on box. 
Cover cakes. Garnish with non-dairy topping and cherries. Yield: 
8 servings. 


Johnnie Crawford 
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Fudge Pie 
2 ounces unsweetened 2 eggs, beaten 
chocolate 1 cup sugar 
Y% cup butter % cup flour 


Melt chocolate and butter. Combine eggs, sugar, and flour. Stir 
into chocolate. Pour into pie pan. Bake at 350 degrees for 20 to 25 
minutes. 


Buttermilk Pie 


1% cups sugar % cup melted butter 

3 tablespoons plain flour % teaspoon cream of tartar 
\% teaspoon salt 2 to 1 teaspoon lemon juice 
3 eggs, separated (or to taste) 

1% cups buttermilk 1 teaspoon vanilla 


Combine sugar, flour, and salt. Add egg yolks, buttermilk ex- 
tracts, and butter. Beat well. Beat egg whites until stiff peaks 
form. Fold into buttermilk mixture. Pour into homemade or 
prepared pie shell. Bake at 375 degrees for 45 minutes. 


Note: Pre-bake the crust slightly before adding the filling so it won't be 
SORRY. 


Susie Hatcher 
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Chess Pie 
6 eggs 1 cup butter 
2 cups white sugar 2 teaspoons vanilla 
1 cup brown sugar 2 unbaked pie shells 


2 tablespoons vinegar 


Put eggs into heavy pan and beat until fluffy. Add sugars. Mix 
well and add butter. Place over low heat and cook until butter 
melts, stirring occasionally. Remove from heat. Add vinegar and 
vanilla. Stir well and pour into pie shells. Bake in a very slow 
oven (300 degrees) about 1 hour. Yield: 2 pies. 


Kate Headrick 


Chess Pie 
2 cups sugar 3 whole eggs 
2 tablespoons corn meal 5 tablespoons buttermilk 
% cup butter, melted 1 teaspoon vanilla 


Y teaspoon salt 

Mix first 4 ingredients. Add well-beaten eggs and buttermilk. 
Add vanilla. Bake 45 minutes at 350 degrees until light brown 
and set. 


Beverly Cruise 
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Southern Pecan Pie 


% cup melted butter 1 cup sugar 
3 eggs, beaten 1 teaspoon vanilla 
% cup dark corn syrup 1 cup pecans 


Mix all ingredients well. Add pecans. Pour into unbaked pie 
shell. Bake at 350 degrees until firm (about 45 to 60 minutes). 
Yield: 1 deep pie (4 servings). 


Blanche Lowery 


Kentucky Lemon Pie 


3 lemons, sliced paper thin, 1 tablespoon salt 
seeds removed, but peel 4 well-beaten eggs 
still on Butter, melted 

2 cups sugar Sugar 


Toss lemon slices with 2 cups sugar in a non-metallic bowl. Let 
stand overnight or eight hours. Mix salt with eggs, then mix well 
with lemon mixture. Pour into bottom half of a double crust pie, 
then top with upper crust. Brush top crust with melted butter 
and sprinkle with sugar. Bake at 400 degrees for 15 minutes, then 
reduce heat to 375 degrees and bake for an additional 30 min- 
utes. 


Note: Excellent served like apple pie, with sharp cheese, or ice cream. 


Susie Hatcher 
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Mile High Lemon Pie 


9-inch baked shell % cup lemon juice 

8 egg yolks, slightly beaten 4 teaspoon salt 

1 cup sugar 8 egg whites 

1 envelope (1 tablespoon) \% teaspoon cream of tartar 
unflavored gelatin 1 cup sugar 


Y, cup water (for gelatin) 
1 tablespoon grated lemon 
peel 


In saucepan, blend yolks, 1 cup sugar, gelatin, water, lemon peel, 
juice, and salt. Cook over medium heat, stirring constantly. 
Remove as soon as mixture begins to boil. Place pan in refrigera- 
tor, stirring occasionally until mixture mounds when dropped 
from a spoon. Beat egg whites and cream of tartar until frothy. 
Beat in remaining cup of sugar, 1 tablespoon at a time. Continue 
beating until stiff and glossy. Do not underbeat. Fold in lemon 
mixture. Pile into baked pie shell. Chill several hours until set. 


Bonnie Ostendorf 


Apple Pie 
1 cup sugar 5 tart apples, thinly sliced 
2 teaspoons cinnamon 2 tablespoons butter 


2 tablespoons flour 

Mix sugar, flour, and cinnamon and toss with apples. Pile into 
pie crust and dot with butter. Cover with second crust. Bake at 
350 degrees for 1 hour. Yield: 6 to 8 servings. 


Janice Carver 
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Never Fail Pie Crust 


3 cups flour 1 egg, well beaten 
1% cups shortening 5 tablespoons water 
1 teaspoon salt 1 tablespoon vinegar 


Cut shortening into flour and salt. Combine egg, water, and 
vinegar. Pour liquid into flour mixture all at once. Blend just 
until flour is moistened. This is an easy crust to handle. Can be 
rolled without toughening. Will keep in refrigerator up to two 
weeks. 


Maxine Rinehart 


Pie Crust 


2 cups self-rising flour 6 to 8 tablespoons water 
¥%3 cup shortening 


Cut flour and shortening together until coarse. Add water and 
mix until stiff dough is formed. Divide into two parts. Roll to a 
circle ’% inch thick. Transfer to pie plate. Add filling. Roll top 
crust the same way and top filled pie. Cut slits in top crust for 
steam to escape. 


Janice Carver 


Desserts by 


Creamy Easy Dessert 


12 graham crackers, rolled Pinch of salt 
fine 1 tablespoon gelatin 
3 tablespoons butter 3 tablespoons cold water 
2 tablespoons brown sugar 1 teaspoon vanilla 
1 cup granulated sugar % cup milk 
2 egg yolks, beaten 1 cup cream, whipped 


2 egg whites, beaten stiff 


Dissolve gelatin in cold water. In double boiler mix milk, sugar, 
salt, and egg yolks. Cook, stirring gently until mixture coats 
spoon. Add gelatin. Chill. Mix graham cracker crumbs, butter, 
and brown sugar. Pat in bottom of dish, saving some for top. 
Add egg whites to chilled mixture, then fold in cream and va- 
nilla. Pour over graham crackers and top with remaining crumbs. 


Sandra Headrick 


Apple Crisp 


4 cups apples ‘A cup oats 

* to % cup packed brown ¥% teaspoon cinnamon 
sugar ¥% teaspoon nutmeg 

% cup flour Y% cup butter, softened 


Preheat oven to 375 degrees. Place apples in 8x8x2 inch greased 
pan. Mix remaining ingredients. Sprinkle over apples. Bake 30 
minutes. Yield: 6 servings. 


Linda Sanders 
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Apple Cobbler 


3 tablespoons brown sugar % cup all-purpose flour 
% teaspoon ground cinna- 2 tablespoons sugar 
mon 1 teaspoon baking powder 
% teaspoon ground nutmeg 2 tablespoons milk 
1 teaspoon lemon juice 1 tablespoon vegetable oil 


2 medium cooking apples, 
peeled and sliced 


Combine sugar, cinnamon, nutmeg, and lemon juice; add apples 
and toss well to coat. Spoon apple mixture into two 10-ounce 
custard cups. Set aside. Combine flour, sugar, and baking pow- 
der in a small bowl. Combine milk and oil; stir into flour mixture 
until moistened. Drop dough by teaspoonfuls onto apple mix- 
ture. Bake at 375 degrees for 15 to 20 minutes. Serve warm. Yield: 
2 servings. 


Blackberry Dumplings 
1 quart fresh blackberries 1 tablespoon sugar 
Sugar 1 cup plain flour 
1 cup water or milk 2 teaspoons baking powder 


Cook berries, add sugar to taste to sweeten. Mix all other ingre- 
dients together to make dumplings. Drop by spoonfuls into 
boiling berries. Cook until dumplings are done. Serve hot with 
cream and sugar. Yield: 6 servings. 


Louise Trentham 
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Blackberry Cobbler 


1 cup flour 1 stick butter or margarine 
1 cup sugar 2 cups hot sweetened black- 
1 teaspoon baking powder berries 


Y% cup sweet milk 


Melt butter in 10x6x2 glass dish. Mix together flour, sugar, bak- 
ing powder, and milk; pour into glass dish. Cover with hot, 
sweetened blackberries and stir slightly to mix in blackberries. 
Bake at 350 degrees for 30 minutes. 


Note: Use apples, cherries, peaches, or any fruit instead of blackberries 
if desired. 


Blackberry Cake 


1 cup butter 1 teaspoon cloves 

2 cups sugar 1 teaspoon allspice 

4 eggs 1 teaspoon cinnamon 

2% cups flour 2 cups canned blackberries, 
3 tablespoons cocoa undrained 

4 teaspoons soda 1 teaspoon vanilla 


Cream butter and sugar and add beaten eggs and mix well. Sift 
dry ingredients and add alternately with berries; add vanilla. 
Bake in three layers at 350 degrees for 50 minutes. 


Kate Headrick 
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Blackberry Jam Cake 
Cake: Chocolate Frosting: 
1 stick margarine ¥% stick margarine, melted 
1 cup sugar 2 tablespoons cocoa 
2 eggs Hot coffee 
1 teaspoon vanilla 1 (1 pound) box powdered 
VY to % cup milk sugar 


2 cups self-rising flour 
Dash of salt 

1% cups black walnuts 
1% cups blackberry jam 
2 tablespoons cocoa 
Hot coffee 


Cake: Combine margarine, sugar, eggs, and vanilla. Mix well. 
Add cocoa which has been mixed with a small amount of coffee. 
Add to sugar mixture. Add walnuts and jam and mix well. Pour 
into two floured and greased 9-inch pans. Bake at 350 degrees for 
30 minutes. Frost with chocolate frosting. Let set for two days for 
flavors to mellow. Yield: 12 servings. 


Chocolate Frosting: Mix, adding enough hot coffee to form a 
thin paste. Add powdered sugar. Add extra hot coffee to mix to 


spreading consistency. Yield: Enough to fill and frost two 9-inch 
layers. 


Mildred Trentham 
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Dolly Parton’s Apple Stack Pie 


Crust: Filling: 

6 cups self-rising flour 1 pound apples, peeled, 
\% teaspoon baking soda cored, and sliced 

1 cup butter 2 cup water 

4 eggs, beaten ¥2 cup sugar 

Y% cup molasses Y% teaspoon cinnamon 
1 cup sugar ¥ teaspoon allspice 


1 teaspoon vanilla 
1 teaspoon cinnamon 
*% cup milk 


Crust: Sift together flour and soda; add butter and mix well. Beat 
together eggs, molasses, sugar, vanilla, cinnamon, and milk. 
Add flour mixture and mix until it looks like bread dough. Turn 
onto a floured board or cloth and knead for a few seconds. 
Divide the dough into 6 equal parts, and roll out layers like pie 
crust. Grease and flour 6 round cake or pie pans. Put one layer 
into each pan and pat flat. Bake for 10 to 15 minutes at 300 
degrees. Remove from pans and cool. 


Filling: Cook apples slowly in water until soft. Strain. To each 
cup of pulp, add 2 cup sugar and cinnamon and allspice. Cook 
over low heat until sugar is dissolved, and until mixture is thick. 
Place filling between layers, and stack one layer on top of the 
other. This recipe will make two 3-layer cakes or one 6-layer 
cake. This cake is best after it sits for 2 or 3 days. Yield: 10 to 12 
servings. 
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Nina’s Stack Cake 


6 cups plain flour % cup shortening 
2 teaspoon soda 1 cup sugar 
1 teaspoon salt 1 cup molasses 
2 tablespoons baking pow- 3 eggs 

der 1 teaspoon vanilla 
2 teaspoons ginger %2 cup buttermilk 


2 teaspoons cinnamon 


Cream together shortening, sugar, and molasses. Sift together 
flour, soda, salt, baking powder, ginger, and cinnamon. Into 
creamed mixture, beat eggs one at a time. Add vanilla and 
buttermilk, alternating with flour mixture. Mix well. Turn out 
onto board, working in enough flour to make it easy to handle. 
Shape into 9 balls. Press into 9-inch pans. Brown in 350 degree 
oven 12 to 18 minutes. Stack with cooked dried fruit (apples) in 
between layers. Makes 9 large cakes. Store in air-tight containers 
in a cool place. 


Note: Freezes well. 


Nina Swann 


Melt-In-Your-Mouth Loaf Cake 


3% cups all-purpose flour 6 whole eggs 

3 sticks margarine 1 teaspoon vanilla 

1 (1 pound) box powdered % teaspoon almonds 
sugar 


Cream butter and sugar thoroughly. Add flour and eggs (2 at a 
time) alternately, beginning and ending with flour. Bake in well- 
greased tube pan at 350 degrees for 1 hour. 

Edna Rector 
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Economical White Fruit Cake 


% pound butter or marga- 1 cup grapefruit juice 
rine 6 eggs, well beaten 
2 cups sugar 1 pound candied cherries 
4 cups flour 1 pound candied pineapple 
1 teaspoon nutmeg 1 pound white raisins 


2 teaspoons baking powder 1 pound pecans, chopped 


Cream together butter and sugar. Sift together flour, nutmeg, 
and baking powder, reserving 2 cup flour. Mix together with 
creamed mixture. Dredge fruit and nuts in reserved 2 cup flour 
and add to batter. Add all ingredients, mixing well and making 
sure all fruit and nuts are coated. Bake in 10-inch tube pan for 
3% hours at 275 degrees. Cool about 20 minutes before turning 
out of pan. 

Maxine Rinehart 


Apricot Nectar Cake 


Cake: Icing: 
1 package lemon cake mix 3 cups powdered sugar 
VY, cup sugar Juice of 3 lemons 


1 cup apricot nectar 
¥% cup salad oil 


4 eggs 


Cake: Add all ingredients to cake mix and beat at medium speed 
until thoroughly blended. Pour into a well greased and floured 
tube pan. Bake 1 hour at 325 degrees. Turn out cake and pour 
icing over it immediately. Stick several holes in the cake so icing 
will run into cake. 


Icing: Blend together powdered sugar and the lemon juice. 
Kate Headrick 


106 


SE ee a 


Banana Split Cake 


Crust: Fruit: 
2 cups graham cracker 3 or 4 bananas, sliced 
crumbs 1 (20 ounce) can crushed 
1 stick margarine, melted pineapple 
1 (9 ounce) carton frozen 
Filling: whipped topping, thawed 
2 cups powdered sugar 
2 sticks softened margarine Topping: 
2 eggs % cup chopped maraschino 
cherries 


’2 cup chopped nuts 


Crust: Mix above ingredients and press into 13x9x2 pan. Set 
aside. 


Filling: Combine the above in mixer bowl and beat at medium 
speed with electric mixer no less than 15 minutes. Spread filling 


over graham cracker crust. 


Fruit: Cover filling with bananas Drain pineapple and mix with 
whipped topping; spread over bananas. 


Topping: Sprinkle with maraschino cherries and /2 cup chopped 
nuts. 


Refrigerate overnight. Cut into squares to serve. Yield: 8 to 10 
servings. 


Note: Kids really love this! 


Judy Webb 
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Banana Nut Cake 


1 cup shortening 1 teaspoon salt 

22 cups sugar Ys cup buttermilk 

4 eggs, separated 1 teaspoon vanilla 

2 cups mashed bananas 1 teaspoon butternut flavor- 
3 cups flour ing 

1% teaspoons soda 1 cup pecans 


Cream shortening and sugar. Add beaten egg yolks and mashed 
bananas. Sift dry ingredients and stir into creamed mixture. Add 
buttermilk and flavorings, mix well. Pour into a large tube pan, 
greased, and bake at 325 degrees for 1/2 hours. 


Kate Headrick 


Skillet Pineapple Upside-Down Cake 


Y% cup butter or margarine 3 eggs, separated 
1 cup firmly packed brown 1 cup sugar 
sugar 1 cup all-purpose flour 
2 cup chopped pecans 1 teaspoon baking powder 
1 (15% ounce) can pineapple _1 teaspoon salt 
slices, undrained 6 or 7 maraschino cherries 


Melt butter in a 9-inch cast iron skillet. Add brown sugar and 
pecans; mix well. Drain pineapple, reserving “4 cup plus 1 table- 
spoon pineapple juice; set aside. Arrange pineapple slices in a 
single layer over brown sugar mixture; set aside. Beat egg yolks 
until thick and lemon colored; gradually add sugar, beating well. 
Combine flour, baking powder, and salt; add to egg mixture. Stir 
in reserved pineapple juice. Beat egg whites (at room tempera- 
ture) until stiff peaks form; fold into flour mixture. Spoon batter 
evenly over pineapple slices. Bake at 375 degrees for 30 to 35 
minutes. Immediately invert cake onto a serving plate. Place 
cherries in centers of pineapple rings. Yield: One 9-inch cake. 
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Pineapple Cake 


Cake: Cream Cheese Icing: 
2% cups self-rising flour 1 (8 ounce) package cream 
2 cups sugar cheese, softened 
1% cups salad oil ¥Y2 cup margarine 
1 cup nuts 1 (1 pound) box powdered 
1 small can crushed pine- sugar 

apple 1 teaspoon almond extract 


2 tablespoons hot water 

4 ege whites 

1 teaspoon butter flavoring 
1 teaspoon coconut flavoring 
1 teaspoon nutmeg 

1 teaspoon vanilla 

1 teaspoon cinnamon 


Cake: Mix all ingredients together and bake at 350 degrees for 1 
hour. 


Cream Cheese Icing: Mix all ingredients together and spread 
over pineapple cake. 


Evelyn Decaussin 
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Coconut-Sour Cream Cake * 


Filling: Cake: 
1 package fresh frozen 1 box yellow cake mix with 
coconut butter 


2 cups sour cream 
3 cups sugar 


Filling: Mix above ingredients and let set overnight in refrigera- 
tor. 

Cake: Bake cake as per directions on cake mix box. Bake in two 
round pans. After cake is cool, slice each layer to make two thin 
layers. Pour filling onto each layer. Cover tightly and let set in 


refrigerator for 24 hours or longer (if you can). 


Evelyn Latham 


Coconut Mist Cake > 


1 cup shortening 1 cup flaked coconut 

3% cups powdered sugar 1 cup milk 

4 egg yolks 1 teaspoon vanilla 

3 cups flour 1 teaspoon lemon extract 


2 teaspoons baking powder 4 egg whites 
Y% teaspoon salt 


Cream sugar and shortening until fluffy. Add egg yolks and beat 
well. Sift flour, salt, and baking powder. Add to batter alter- 
nately with milk, vanilla, and lemon extract. Add coconut and 
fold in egg whites which have been stiffly beaten. Bake in 3 layer 
pans at 375 degrees for 30 minutes. 


Kate Headrick 
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Coconut Pound Cake 

Cake: Icing: 
1% cups shortening 1 stick softened margarine 
242 cups sugar 1 (1 pound) box powdered 
6 large eggs sugar 
3 cups plus 3 tablespoons 3 tablespoons milk 

flour 2 teaspoons coconut flavor- 
1% teaspoons baking pow- ing 

der 


% to 2 teaspoon salt 

1 cup sweet milk 

1 teaspoon coconut flavoring 

1 (3% ounce) can flaked 
coconut 


Cake: Cream shortening and sugar well; add eggs one at a time. 
Beat well after each addition. Add flour and baking powder 
alternately with milk. Fold in coconut, beat well. Place in cold 
oven. Bake at 300 degrees for 112 hours. 


Icing: Blend margarine, sugar, milk, and flavoring. Ice cooled 
cake. 


Maxine Rinehart 
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Hummingbird Cake 


Cake: Cream Cheese Frosting: 

3 cups all-purpose flour 2 (8 ounce) packages cream 
2 cups sugar cheese, softened 

1 teaspoon salt 1 cup butter or margarine, 

1 teaspoon soda softened 

1 teaspoon ground cinnamon =2 (16 ounce) packages pow- 
3 eggs, beaten dered sugar 

1% cups salad oil 2 teaspoons vanilla extract 


1% teaspoons vanilla extract 1 cup chopped nuts 
1 (8 ounce) can crushed 
pineapple, undrained 
2 cups chopped pecans or 
walnuts, divided 
2 cups chopped bananas 


Cake: Combine dry ingredients in a large mixing bowl; add eggs 
and salad oil, stirring until dry ingredients are moistened. Do not 
beat. Stir in vanilla, pineapple, 1 cup chopped nuts, and bananas. 
Spoon batter into 3 well-greased and floured 9-inch cake pans. 
Bake at 350 degrees for 25 to 30 minutes or until cake tests done. 
Cool in pans 10 minutes; remove from pans and cool completely. 


Frosting: Combine cream cheese and margarine. Add vanilla. 
Stir in powdered sugar and beat until smooth. Spread frosting 
between layers and on top and sides of cake. Sprinkle with 1 cup 
chopped nuts. 
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Pumpkin Pie Cake 


1 (1 pound 13 ounces) can 4 teaspoon ginger 
pumpkin '4 teaspoon salt 
1 (13 ounce) can evaporated 1 cup sugar 
milk 1 box yellow cake mix 
3 eggs, slightly beaten 1 cup chopped nuts 
1% teaspoons cinnamon 1 stick butter, melted 


\% teaspoon cloves 
‘AZ teaspoon nutmeg 


Blend together all ingredients except last three. Pour mixture 
into 13x9x2 pan. Sprinkle evenly with yellow cake mix and 
chopped nuts. Drizzle melted butter over all. Bake at 350 degrees 
about 50 minutes. Serve with whipped cream. 


Kate Headrick 


Chess Cake 
1 package lemon cake mix 8 ounces cream cheese (room 
1 egg temperature) 
1 stick margarine, melted 2 eggs 
1 (1 pound) box powdered 


sugar 
Mix first three ingredients together. Put into 9x13 cake pan. (This 
will be thick.) Pat mixture up sides of pan. Mix last three ingre- 
dients. Pour over cake mixture. Bake at 350 degrees for 30 min- 
utes. When cool, cut into small pieces. 


Kearan Dykes 
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Chocolate-Sauerkraut Cake 


Cake: Frosting: 

73 cup margarine 1 stick margarine 

3 eggs 1 (1 pound) box powdered 
% cup cocoa sugar 

1 teaspoon baking powder 1 (8 ounce) package cream 
% teaspoon salt cheese 

1% cups sugar 4 cup cocoa 


1 teaspoon vanilla 

2% cups flour 

1 teaspoon soda 

1 cup water 

*% cup sauerkraut, chopped 
finely 


Cake: Drain kraut. Cream sugar and margarine. Beat eggs and 
add to creamed mixture. Add vanilla. Sift dry ingredients and 
add to above mixture, alternately with one cup water. Stir in 
kraut. Bake in 9x13 inch pan at 350 degrees for 30 minutes (or 
longer). Do not overbake! 


Frosting: Cream margarine and cheese; add sugar and cocoa. A 
few drops of water may be needed. 


Lorena Thompson 
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Red Velvet Cake 
2% cups plain flour 2 eggs 
2 cups sugar 1 teaspoon vinegar 
1 cup salad oil 1 bottle red food coloring 
1 cup buttermilk (see Note 1 teaspoon soda 
below) 1 teaspoon vanilla 
1 teaspoon cocoa 1 teaspoon salt 


Cream sugar and oil. Add eggs. Mix vinegar, food coloring, and 
cocoa together. Pour into mixture. Blend in flour and buttermilk. 
Add salt, soda, and vanilla. Mix well. Bake at 350 degrees for 25 
to 30 minutes in three 9-inch pans. Ice with cream cheese icing. 


Note: 1 cup sweet milk and 1 tablespoon vinegar or lemon juice mixed 
and allowed to stand for 5 minutes may be substituted for buttermilk. 


Kearan Dykes 


Funnel Cake 


1% cups flour 1 egg, beaten 
1% teaspoons salt * cup milk (or more if 
Y% teaspoon soda batter is too thick) 
2 tablespoons sugar Powdered sugar 
% tablespoon baking pow- 
der 


Sift together flour, salt, soda, sugar, and baking powder. Mix egg 
and milk together and add to dry ingredients. Beat until smooth. 
Hold finger over bottom of a funnel, pour in some batter, remove 
finger and let batter drop in a spiral motion into pan filled with 
1 inch of hot oil (375 degrees). Fry until golden brown, turning 
once. Remove from pan and drain on a paper towel. Sprinkle 
with powdered sugar and serve HOT. 
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Caramel Cake 


Cake: Icing: 

1 cup sugar % cup caramelized sugar 
1% cups boiling water 22 cups white sugar 

1 cup sugar 1 cup cream or canned milk 
% cup margarine 1 teaspoon margarine 

2 eggs, beaten 1 teaspoon vanilla 


1 cup sweet milk 

2% cups flour 

1 rounded teaspoon baking 
powder 

1 scant teaspoon soda 


Cake: Caramelize 1 cup sugar. Add 1% cups boiling water. Let 
dissolve and cool. Cream 1 cup sugar and margarine. Add eggs, 
sweet milk, flour, baking powder, and soda. Then add % cup 
caramelized sugar. Pour into two layer pans and bake at 350 
degrees until done. 


Icing: Boil first 4 ingredients to soft ball and add vanilla. Beat 
until consistency to spread. 


Evelyn Decaussin 
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Jam Cake 
Cake: Filling: 
6 eggs 3 cups sugar 
2 cups sugar 1 cup margarine 
1 cup margarine 1% cups milk 


3 cups flour 

1 teaspoon soda dissolved in 
1 cup buttermilk 

1 teaspoon cinnamon 

1 teaspoon cloves 

1 teaspoon allspice 

2 cups jam 


Cake: Cream oleo and sugar. Add egg yolks and beat well. Add 
flour and buttermilk and beat well. Add jam. Fold in beaten egg 
whites. 


Filling: Boil until thick. Add 1 cup chopped nuts and raisins if 
desired. Pierce cake while hot, so filling will go into cake. 


Velma Chappell 


Cream Cheese Icing 


1 (1 pound) box powdered 1 large cream cheese, soft- 
sugar ened to room temperature 
1 stick margarine or butter, 1 cup pecans 
softened to room tem- 1 teaspoon vanilla 
perature 


Mix all ingredients together. Ice cooled cake. 


Kearan Dykes 
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7-Minute Frosting 


3 egg whites 3 tablespoons water 
1 cup sugar 4 teaspoon cream of tartar 
Ys cup light corn syrup 1 teaspoon vanilla 


Blend egg whites, sugar, syrup, water, and cream of tartar in top 
of double boiler. Beat rapidly with mixer until mixture stands in 
stiff peaks. Remove from heat. Beat in vanilla. 


Alma Black 
Geraldine’s Chocolate Gravy 
1 tablespoon chocolate 22 tablespoons cornstarch 
(heaping for a richer (2 tablespoons flour = 
flavor) 1 tablespoon cornstarch) 


1 cup sugar 

Mix dry ingredients in 1-quart saucepan very well until there are 
no lumps. Add 1/2 cups water. Stir over medium high heat until 
it becomes gravy consistency. Don’t overcook — it becomes very 
thick. Serve over hot buttered biscuits. 


Marie Mailhos 
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Hot Puddin’ Cake and Chocolate Sauce 


Cake: Chocolate Sauce: 
1 stick butter Y2 teaspoon salt 
12 cups sugar 2 cups sugar 
% cup buttermilk 2 tablespoons cornstarch 
22 cups flour 4 tablespoons cocoa 
2 teaspoons vanilla 3 cups water (or milk if you 
2 teaspoon soda desire thicker sauce) 
Y2 teaspoon salt % stick butter 
1% teaspoons baking pow- 2 teaspoons vanilla 
der 
2 eggs 


Cake: Cream 12 cups sugar and butter until smooth. Add 2 tea- 
spoon salt, soda, baking powder, and flour. Mix well. Add but- 
termilk and 2 teaspoons vanilla, then add eggs. Pour batter into 
greased iron skillet and bake 30 to 35 minutes at 350 degrees. 


Chocolate Sauce: Mix dry ingredients together in a saucepan. 


Add butter, vanilla, and milk. Cook, stirring often, until sauce is 
thick. Serve sauce hot over cake. 


Chiffon Dessert Sauce 


1 (8 ounce) package cream 2 egg yolks 
cheese 2 egg whites, stiffly beaten 
Y% cup sugar 1% teaspoons vanilla 


Combine softened cream cheese, sugar, egg yolks, and vanilla, 
mixing until well blended. Fold in stiffly beaten egg whites. 
Serve over upside-down cake, gingerbread, spice cakes, or fresh 
berries. Yield: 2 cups. 


Judy Ferguson 
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Easy Brownies 


1% cups self-rising flour 4 eggs 
2 cups sugar 1 cup oil 
‘A cup cocoa 


Mix flour, sugar, and cocoa together well. Add eggs and oil and 
stir just until mixed. Bake in a 9x13 inch cake pan at 350 degrees 


for 20 minutes or until center sinks. Yield: 4 servings. 


Blanche Lowery 


Easy Brownies 


1% sticks melted margarine % cup self-rising flour 
1% cups sugar Y% cup powdered cocoa 
3 eggs 1 cup chopped nuts 


1 teaspoon vanilla 


Combine first four ingredients and stir until well blended. Dump 
in flour and cocoa and stir until well blended; add nuts and stir 
until well distributed. Pour into lightly greased 8x8x2 pan. Bake 
in pre-heated 350 degree oven for 45 minutes (or until sides of 
brownies start to pull away from pan). 


Judy Webb 
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Fudge 
%3 cup cocoa 4% tablespoons butter 
3 cups sugar 1 teaspoon vanilla 


Y% teaspoon salt 
1% cups milk 


Combine cocoa, sugar, and salt. Add milk. Bring to a boil. Stir 
frequently. Cook to 235 degrees or until soft ball forms when 
small amount is dropped in water. Remove from heat and add 
butter and vanilla. Stir. Pour into a pan and cool. 


Microwave Fudge 


1 pound confection fudge 1 stick margarine 
‘A cup cocoa Y2 cup nuts 
% cup milk Y% teaspoon vanilla 


Mix sugar and cocoa in a 9-inch square glass dish. Pour milk in 
the center of powder mixture. Put stick of margarine on top. 
Cook in microwave for 2 minutes on full power. Bring out. Stir 
well, add remaining ingredients and chill. Yield: About 1% 
pounds. 


Optional: After cooking the 2 minutes and stirring, add 1 cup of 
miniature marshmallows, stir, and put back into microwave for 30 to 


45 seconds. Then proceed with the rest of the directions. 


Malissa Johns 
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Peanut Butter Fudge 
3 cups granulated sugar 1 (10 ounce) jar marshmal- 
¥% cup butter or margarine low cream 
1 (5% ounce) can or % cup 1 teaspoon vanilla 
evaporated milk 1 cup crunchy peanut butter 


In heavy 22 quart saucepan, combine sugar, butter, and evapo- 
rated milk. Bring to a full rolling boil, stirring constantly. Con- 
tinue boiling over medium heat for 5 minutes, stirring constantly 
to prevent scorching. Remove from heat. Add peanut butter, 
stirring until melted. Add marshmallow cream and vanilla. Beat 
until well blended. Spread in a buttered 13x9x2 pan. Cool at 
room temperature, then refrigerate. Cut into squares when firm. 
Yield: 3 pounds. 


Juanita Davis 


Chinese Checkers 


1 bag chow mein noodles ’2 cup peanuts 
1 bag butterscotch morsels 


Melt the morsels. Add noodles and peanuts. Spoon out onto 
waxed paper. 


Franie Ray 
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Cream Pralines 


1 pound light brown sugar 1% cups pecan halves 
¥%, cup evaporated milk 


Mix ingredients together in heavy saucepan. Cook over low heat, 
stirring constantly until sugar is dissolved. Continue cooking 
over medium heat to soft ball stage (360 degrees), stirring con- 
stantly. Let candy cool slightly, about 5 minutes. Then beat until 
mixture begins to thicken. Drop candy rapidly from a tablespoon 
into paper baking cups. Set into muffin pans or onto well-but- 
tered baking sheet. If candy becomes too stiff to drop into smooth 
patties, stir in a little hot water. 


Beverly Cruise 


Pralines 
1% cups sugar ¥%, cup brown sugar 
'% stick butter 1 teaspoon vanilla 
2 cup cream Pinch of salt 


2 cups pecans 

Using a candy thermometer, cook sugar, salt, and cream to a 
rolling boil. Add butter until melted. Remove from heat and beat 
until thickened. Add vanilla and nuts. Drop by spoonfuls on a 
sheet of buttered waxed paper, spacing between. Let harden. 


Bonnie Ostendorf 
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Heavenly Hash 
1 (10 ounce) package marsh- 3 to 4 teaspoons chocolate 
mallows 4 to 5 teaspoons marshmal- 
2 cups sugar low cream 
1 cup cream (small can) 1 teaspoon vanilla 
2 teaspoons butter 1 cup nuts 


Cook milk, sugar, chocolate, and butter until it forms a soft ball 
in water. Take off of stove and put in marshmallow cream, 
vanilla, and nuts and beat a short time. Pour over the marshmal- 
low squares that have been put on a buttered platter. Space the 
marshmallows so you can cut your candy with a marshmallow in 
each piece. 


Beverly Cruise 


Divinity 
*% cup corn syrup Pinch of salt 
Ys cup water 2 teaspoons vanilla 
274 cups white sugar 1 cup chopped nuts 


2 egg whites, stiffly beaten 


Put syrup and water into saucepan. Stir in sugar. Place on low 
heat and stir until liquefied. Stop stirring and bring to a boil. 
When heated to medium boil stage, remove from heat. To beaten 
egg whites, add a pinch of salt and the vanilla. Gradually pour 
syrup mixture into the egg whites, beating all the while. Add 
nuts and beat until cool. Working rapidly to prevent hardening, 
drop from teaspoon onto oiled paper. Yield: About 50 balls. 


Beverly Cruise 
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Peanut Brittle 


2 cups white sugar 1 teaspoon baking soda 
1 cup white corn syrup 1 teaspoon salt 
% cup water 1 teaspoon vinegar 


2 cups raw peanuts 


Combine sugar, corn syrup, and water in heavy saucepan. Cook 
to soft ball stage. Add peanuts and cook until mixture turns 
dark. Remove from heat. Add baking soda, salt, and vinegar. Stir 
well. Pour onto buttered cookie sheet. Cool and break into pieces. 
Yield: 2 pounds. 


Louise Trentham 
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Sugar ‘n! Spice Pecans 


1 pound pecan halves | 1 cup sugar 
1 egg white | 2 teaspoons cinnamon 
1’4 teaspoons water ¥% teaspoon salt 


Beat egg white and water sud until foamy (not stiff — probably 
less than 20 seconds). Combine sugar, cinnamon, and salt; add to 
egg white mixture. Stir in pecan halves. Let set about 10 minutes, 
stirring occasionally. Pour into baking pan. Bake 45 minutes at 
200 degrees, stirring or turning pecans every 15 minutes. 


Valerie D. Ridinger 
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Forgotten Kisses 


2 egg whites 1 (6 ounce) package choco- 
*%_ cup sugar late chips 
1 cup pecans 


Beat egg whites slowly until holds peak. Add sugar and beat 
again until sugar dissolves. Add pecans and chocolate chips. 
Drop by spoonfuls onto cookie sheet lined with aluminum foil. 
Place in pre-heated 350 degree oven. Turn oven off and leave in 
oven 4 hours or overnight. 


Coconut Candy Balls 


3 cups flaked coconut 1 cup sugar 
1 cup sweetened condensed Y% teaspoon vanilla extract 
milk Cherries 


1 cup water 


Combine coconut, milk, water, and sugar in a heavy saucepan. 
Cook over medium heat, stirring constantly, for about 30 min- 
utes or until mixture thickens. Mix in vanilla. Remove from heat 
and let cool completely. Using dampened hands, shape mixture 
into 1-inch balls and place into candy papers. Cut cherries into 
large pieces and decorate top of candy balls. Store in refrigerator. 
Yield: About 6 dozen. 


Deana Clevenger 
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Honey Popcorn Balls 
¥% cup sugar % cup honey 
1 teaspoon salt 3 quarts popcorn 


Y2 cup water 


Cook sugar, salt, and water (stir until sugar is dissolved) to very 
brittle stage (300 degrees). Add honey slowly, stirring until 
blended. Cook again until thermometer registers 240 degrees 
(about 1 minute). Pour over popcorn and form into balls. Wrap 
in heavy waxed paper. 


Louise Trentham 


Caramel Corn 


2 cups brown sugar 4 teaspoon soda 
1 cup butter 5 quarts popped popcorn 
Y2 cup dark corn syrup 1 cup roasted peanuts 


1 teaspoon salt 


Combine sugar, butter, syrup, and salt in pan. Boil 5 minutes. Re- 
move from heat and stir in soda. Pour at once over corn and nuts 
in a large roasting pan. Bake in slow oven (250 degrees) for 1 
hour, stirring every 15 minutes. Cool. Store in air-tight container. 
Ready-to-eat; stores for months or can be frozen. Yield: 5 quarts. 


Beverly Maynard 
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Mom’s Ice Cream 
(for hand freezer) 


2 cups sugar 2 tablespoons vanilla 
2 tablespoons flour 1 pint sour cream 
6 eggs Dash of salt 


1 pint sweet cream 


Beat eggs. Add sugar and flour. Add creams, vanilla, and salt. 
Add enough milk to fill freezer to within 1 inch of top. 


Kate Headrick 


Pudding Popsicles 


1 large package flavored 1 cup sugar 

gelatin 2% cups cold water 
1% cups hot water 
1 package unsweetened 

flavored drink mix, same 

flavor as gelatin 


Dissolve gelatin in 12 cups hot water. Add drink mix, sugar, and 
2'2 cups cold water. Pour into molds used for popsicles. Freeze. 
Yield: 12 popsicles. 


Great children’s treat. 


Annette Seals 
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Dolly Parton’s Banana Pudding 


Pudding: Meringue Topping: 
2 (12 ounce) boxes vanilla 6 egg whites 
wafers 1 teaspoon lemon juice 
2 pounds bananas, sliced 1 teaspoon sugar 
1% cups sugar 1 teaspoon vanilla 
% cup all-purpose flour 
6 egg yolks 


3 whole eggs 

'% cup butter 

Dash salt 

6 cups milk 

2 teaspoons vanilla 


Pudding: Layer sliced bananas and vanilla wafers in large bak- 
ing pan. Mix together sugar, flour, eggs, butter, and salt in 
heavy-bottomed saucepan. Add the milk, a little at a time. Cook 
slowly until the mixture thickens. Let it cool for a few minutes, 
then add the vanilla. Pour over bananas and vanilla wafers. 


Meringue Topping: Beat the 6 egg whites with lemon juice, 
sugar, and vanilla until stiff. Spoon this mixture over the top of 
the pudding. 


Brown at 350 degrees for 10 to 12 minutes or until golden on top. 
Yield: 10 to 12 servings. 
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Quick and Easy Banana Pudding 


2 boxes vanilla instant pud- 1 (8 ounce) carton sour 
ding mix cream 
3 cups milk 1 large box vanilla wafers 
1 large container whipped 
topping 


6 large bananas 
Fold (don’t beat) the first four ingredients together. Layer wa- 
fers, bananas, and pudding. Sprinkle crumbled wafers on top. 


Ready to serve. Yield: 6 to 8 generous servings. 


Darlene Johns 


Banana Pudding 


1 cup sugar 2 cups milk 
3 tablespoons flour 2 or 3 eggs 


Cook over low heat until bubbling and thick. Place alternate 
layers of bananas and vanilla wafers and custard. 


Beverly Cruise 
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Boiled Custard 
1 quart milk 1 tablespoon flour 
4 eggs 1 to 2 teaspoons vanilla 
1 cup sugar 
Heat milk in pan. Beat eggs well. Mix flour with sugar. Add eggs; 


mix well. Pour hot milk into egg mixture. Cook until slightly 
thickened. Add vanilla. 


Beverly Cruise 


Bread Pudding 


10 slices bread (not fresh) % teaspoon cinnamon 

5 eggs ’% cup raisins (optional) 
4 cups milk, scalded % cup walnuts (optional) 
¥2 teaspoon salt Butter (for spreading on 
1 tablespoon vanilla extract toast and baking dish) 


¥%, cup sugar 


Lightly toast bread and butter while warm. Butter long baking 
dish (13x9). Break toast into quarters and lay half of pieces on 
bottom of dish. Sprinkle nuts and raisins over toast. Then layer 
rest of toast over top. Beat eggs in bow]; add salt, vanilla, and all 
sugar except 2 tablespoons. Add egg mixture to hot milk; pour 
over toast; let stand 10 minutes. Mix remaining sugar with cinna- 
mon; sprinkle over top of toast and egg mixture. Bake at 350 
degrees for 1 hour until a knife inserted in center comes out 
clean. Yield: 12 servings. 


Louise Trentham 
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Bread Pudding 


Pudding: Sauce: 

2 cups browned bread 1 cup sugar 
crumbs 1 cup milk 

1 cup sugar 1 tablespoon butter 

2 eggs 1 teaspoon vanilla 

2 cups milk 


2 cup raisins 

‘A teaspoon nutmeg 
1 teaspoon vanilla 

2 tablespoons butter 


Pudding: Mix ingredients until soft. Turn into buttered baking 
dish. Cook at 400 degrees for 30 minutes. 


Sauce: Blend flour and butter until smooth. Add milk, sugar, 
and vanilla. 


Beverly Cruise 


Snickerdoodles 
% cup butter, soft 2% cups flour 
Y% cup shortening 2 tablespoons sugar 
1% cups sugar 2 teaspoons cinnamon 


2 eggs 


Preheat oven to 400 degrees. Mix butter, shortening, sugar, and 
eggs. Blend in flour. Form dough into 1-inch balls. Roll balls in 2 
tablespoons sugar and 2 tablespoons cinnamon mixed. Bake 8 to 
10 minutes. Yield: 6 dozen. 


Linda Sanders 
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Buffalo Chips Cookies 


1 cup butter, slightly salted 2 cups dark brown sugar 


1 cup shortening 1 cup flaked coconut 

2 cups sugar 1 large bag chocolate chips 
4 cups self-rising flour 2 cups corn flakes 

2 teaspoons vanilla 2 cups oats (not instant) 

4 eggs, beaten 1 cup pecans 


Melt butter and shortening. Add sugar; mix well. Add vanilla, 
flour, and eggs. Mix well. Add remaining ingredients and mix 
well. Spoon large spoonfuls onto greased cookie sheet and bake 
15 minutes at 350 degrees. 


Eunice Eledge 


Oatmeal Cookies 


2 cups flour Dash of salt 

1 cup white sugar 2 sticks butter 

1 cup brown sugar | 2 teaspoons vanilla 
2 eggs 2 cups oatmeal 


Mix sugar and butter. Add eggs and vanilla. Add ary ingredi- 
ents. Add oats. Bake at 350 degrees. 


Note: For variation, add coconut, nuts, or chocolate chips. 


Alma Black 
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Pecan Sandies 


2 sticks margarine 2 cups self-rising flour 
Y% cup sugar 1 cup chopped pecans 
2 teaspoons water Powdered sugar 


2 teaspoons vanilla 

Cream margarine and sugar; add water and vanilla. Add flour 
and pecans; roll into balls. Bake at 325 degrees for 20 minutes. 
Cool slightly and roll in powdered sugar. 


Kelly Parker 


Old Fashioned Sugar Cookies 


1 cup sugar 1 teaspoon vanilla 
Y teaspoon salt 3 cups sifted all-purpose 
¥% cup soft butter flour 
1 egg 1 teaspoon baking powder 
1 teaspoon grated lemon 1 egg white 

rind Sugar 


Cream 1 cup sugar, salt, and butter. Add egg and beat. Blend in 
lemon rind and vanilla. Sift flour and baking powder. Gradually 
stir into ingredients. Roll to ¥% inch thick on floured board. Cut. 
Place on ungreased cookie sheet. Brush with egg white. Sprinkle 
with sugar. Bake in 350 degree oven 11 to 12 minutes. Yield: 6 to 
7 dozen. 


Alma Black 
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Soft Sugar Cookies 


1 cup butter or margarine 2% cups flour 
142 cups powdered sugar 1 teaspoon soda 
1 egg 1 teaspoon cream of tartar 
1 teaspoon vanilla extract | Granulated sugar 
2 teaspoon almond extract 
(optional) 


Mix thoroughly butter, powdered sugar, egg, vanilla, and al- 
mond. Blend in flour, soda, and cream of tartar. Cover. Chill 2 to 
3 hours. Heat oven to 350 degrees. Divide dough in half. Roll 
each 3/16 inch thick on lightly floured surface. Cut into shapes. 
Sprinkle with granulated sugar. Place on lightly greased baking 
sheet. Bake 5 minutes or until light brown on edges. It is best to 
lift edge of cookie; if brown on bottom they are done. If desired, 
cookies can be glazed with a mixture of powdered sugar and 
water. Brush on while warm. Yield: Approximately 4 dozen 
cookies. 


Janice Carver 


Chocolate Oatmeal Squares 


2 cups sugar '2 cup peanut butter 
2 tablespoons cocoa 3 cups oatmeal 
% cup milk 1 teaspoon vanilla 


1 stick margarine 

Mix together sugar and cocoa. Slowly add milk and softened 
margarine. Boil until firm, about 3 minutes. Remove from heat. 
Stir in vanilla and peanut butter. Add oatmeal. Mix thoroughly. 
Spread into square pan. Cut when cool. 


Linda Sanders 


135 


Desserts seers eects 


Sweet Potato Bars 


Bars: Icing: 

4 eggs 1 (3 ounce) package cream 

1% cups granulated sugar cheese, softened 

Y% cup firmly packed brown *2 cup butter or margarine, 
sugar softened 

% to ¥2 cup oil 1 teaspoon vanilla 

2 cups cooked and mashed 2 cups sifted powdered sugar 


sweet potatoes 
2 cups all-purpose flour 
2 teaspoons baking powder 
2 teaspoons ground cinna- 
mon 
1 teaspoon salt 
1 teaspoon baking soda 


Bars: In mixing bowl, beat together eggs, sugar, brown sugar, oil, 
and sweet potatoes until light and fluffy. Stir together flour, 
baking powder, cinnamon, salt, and soda. Add to sweet potato 
mixture and mix thoroughly. Spread batter in ungreased 15x10x1 
baking pan. Bake in 350 degree oven for 25 to 30 minutes. Cool. 
Frost with Cream Cheese Icing. Cut in bars. Yield: 2 dozen bars. 


Cream Cheese Icing: Cream together cream cheese and butter or 
margarine. Stir in vanilla. Add powdered sugar a little at a time, 
beating well until mixture is smooth. 


Doris Brown 
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Hello Dolly 


1 cup graham cracker 1 cup pecans, chopped 
crumbs 1 stick margarine 
1 cup chocolate chips 1 cup coconut 


1 can condensed milk 

In oven, melt margarine in 8x8 or 9x9 pan. Spread crumbs over 
bottom of pan. Layer chips, coconut, and pecans. Pour milk over 
top. Bake at 300 degrees for 18 to 20 minutes. Will look soggy, but 
firms up to be chewy. Cool. Cut into bars. 


Karla Justice 


Peanut Butter Cookies 


’%2 cup shortening 2 teaspoon soda 

¥Y2 cup peanut butter Y% teaspoon baking powder 
% cup brown sugar % teaspoon salt 

% cup white sugar | 1 egg, beaten 


1% cups sifted flour 

Cream shortening and peanut butter. Add sugars gradually. 
Add beaten egg. Add sifted dry ingredients. Drop on cookie 
sheet. Bake at 350 degrees for 15 to 20 minutes. Yield: About 4 
dozen cookies. 


Mildred Trentham 
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Dolly with flying geese quilt. 
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Corn Meal Gravy 


2 tablespoons oil * teaspoon salt 
1 tablespoon corn meal, 1% cups milk 
heaping 


Brown heaping spoonful of meal in oil heated in skillet. Add salt 
gradually. Add milk. Stir. Cook until thick. 


Barbeque Sauce 


Y cup onion, diced % cup vinegar 

4 tablespoons brown sugar 2 cup catsup 

1 tablespoon paprika 1 small can tomato sauce 
Dash of hot sauce 2 cup water 


Y teaspoon cayenne pepper 
2 tablespoons Worcester- 
shire sauce 


Mix together. Use to baste pork or chicken while grilling. 


Honey Butter 


1 stick margarine 3 tablespoons honey 


Whip together. Put into a serving bowl. Keep refrigerated. 
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Cocktail Sauce 


4 cup catsup 2 teaspoon hot sauce 

Y% cup lemon juice Y% teaspoon salt 

1 tablespoon Worcestershire 1 tablespoon minced onion 
sauce 1 tablespoon minced celery 


2 tablespoons horseradish 
Mix all ingredients together. Serve with boiled shrimp. 


Beverly Cruise 


Sugar Syrup 
1 cup sugar ¥. cup water 
3 tablespoons butter 1 teaspoon vanilla 


Pour water into skillet. Add sugar, butter, and vanilla. Stir. Heat 
until thickened. Remove from heat. Serve immediately. 


Note: Maple flavoring (or other flavoring) may be substituted for 
vanilla. 
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Honey Mustard Dressing 


’A cup sugar Ys cup vinegar 

1 teaspoon dry mustard 1 tablespoon onion, diced 
1 teaspoon paprika finely 

1 teaspoon celery seed 1 tablespoon lemon juice 
% cup honey 1 cup vegetable oil 


Mix all ingredients thoroughly. Chill. 


French Dressing 


1 cup vegetable or olive oil ¥, teaspoon sugar 

Y% cup vinegar 1 tablespoon lemon juice 
1% teaspoons salt 12 teaspoons Worcester- 
Y teaspoon pepper shire sauce 

Y% teaspoon paprika 2 garlic cloves 


Shake oil, vinegar, and seasonings together in a covered jar. 
Remove garlic. Store dressing tightly covered in refrigerator. 
Shake just before acing to salad. Yield: 1% cups. 
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Fresh Cranberry Relish 


1 (16 ounce) package cran- 1 cup sugar 
berries Y% cup nuts 
1 orange 


In a food processor or blender, chop cranberries into big pieces. 
Add nuts and chop. Add orange and sugar and chop until de- 
sired consistency. Refrigerate. 


Note: No cooking — better if made a few hours before serving. 


Darlene Johns 


Green and Red Pepper Jelly 


1 cup sugar 3 large sweet red peppers, 

1% cups cider vinegar seeded and chopped 

3 large sweet green peppers, Y% bottle (3 ounces) liquid 
seeded and chopped pectin 


Combine sugar and vinegar in heavy pan. Bring to a boil. Add 
peppers. Boil 15 minutes. Let stand about 2 hours. Seal into hot 
sterilized jars. 
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Corn Relish 
18 ears corn 1 medium cabbage 
6 medium onions 4 cups sugar 
6 sweet bell peppers (red Vinegar 
and green) 1 tablespoon salt 


4 cayenne peppers 
Blanch corn on cob for 3 minutes. Cool. Cut off cob. Shred 


onions, peppers, and cabbage. Mix all ingredients. Cover with 
vinegar. Pack in hot sterilized jars. Seal. 


Green Tomato Pepper Relish 


1 gallon green tomatoes 1 teaspoon pickling spice 
2 medium onions 3 cups vinegar . 

4 large green bell peppers 1 cup water 

2 large red bell peppers 2 cups sugar 


Ya cup salt 


Wash, chop, and mix vegetables. (Peel onions, discard pepper 
seeds.) Add salt. Let stand overnight. Drain. Discard liquid. Tie 
spices in a bag. Combine vegetables with vinegar, water, and 
sugar. Simmer 30 minutes. Ladle into hot jars. Seal. Process in 
boiling water bath 5 minutes. Yield: 12 pints. 
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Green Tomato Pickles 


1 gallon sliced green toma- 1 quart vinegar 
toes % cup salt 
10 onions 1 cup sugar 


1 teaspoon mustard seed 


Wash, drain, peel, and slice tomatoes. Slice onions. Alternate 
layers of onion and tomatoes in enamel container. Sprinkle with 
mustard seed. Combine vinegar, sugar, and salt. Pour over 
tomatoes and onions. Cover with ceramic plate to weight down. 
Let stand 24 hours. Pack in jars. Process in boiling water bath. 


Pickled Peaches 


% cup cider vinegar ¥ teaspoon ground cloves 
4 cup sugar 3 large peaches, peeled and 
Y% teaspoon ground cinna- quartered 

mon 


Combine vinegar, sugar, cinnamon, and cloves in a heavy pan. 
Bring to a boil. Reduce heat. Simmer uncovered 5 minutes. Add 
peaches, bring back to a boil. Reduce heat. Simmer 10 minutes. 
Let stand for 30 minutes before serving or pack into hot sterilized 
jars and seal immediately. 
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Watermelon Rind Pickles 


1 gallon peeled watermelon 1 teaspoon salt 

rinds 1(% ounce) can stick cinna- 
1 package pickling lime mon 
5 pints white vinegar 1 tablespoon whole cloves 
6 cups sugar 1 pint water 


Ye ounce celery seed 


Peel watermelon rinds and cut in chunks about 1 inch. In large 
enamel pan, mix vinegar, sugar, celery seed, and salt. Put spices 
in spice bag. Add to container with vinegar mixture and bring to 
a boil. Add watermelon rinds. Bring to a boil again. Cook 1 hour 
or until rind is tender. Remove from heat. Pack in hot, sterilized 
jars 2 inch from the top. Seal. Yield: 8 pints. 


147 


Notes 


INDEX 


A 
7213) 9 143 © Ri ene ap NeReM My pteeemes aneanret 7 
Anne’s Meat Loaf ........cc.ccccsssscccseseensss 80 
APPLE 
Apple Butter Bread ...........:cccee 34 
APple CODDIer <iccicscaticoccctsaseanacss 101 
PPI CTIB DD crease iisssnincoreneatiapeaoss 100 
PDI EC -oa ko cistsloscce carenecaane 98 
PTR SR AE as cr catnhanaven stan ste eetacege 9 
Baked Apples nn cii sisenuscveresescesionns 65 
Barbara’s Apple Bread ..............++ 34 
Dolly Parton’s Apple Stack 
PAG cecte eon a oremetreemniatinns 104 
FrICU AP Pies sin cic ann-amriaines 64 
Pork Chops with Apples .............. 85 
Apricot Nectar Cake ........cccscceeeess 106 
Aunt Mollie’s Ice Box Rolls .......2...... 30 
Aunt Ressie’s Chocolate Pie 
PDS ow seccscricids ouyitenrerticinisonias 93 
B 
BERGE Aiea ice i8-Grvestacenanes 65 
Baked Pinca pole ss... scciiannttennce 63 
BARES POMS ichataicoiscicimuneaierers 45 
Baked Pork Chops .......c:ccsccscesesereseseees 85 
BANANA 
Banana Nut Cake ........cccseeeeseee 108 
Banana Pudding ............csee 130 
Banana Split Cake «0.0... 107 
Dolly Parton’s Banana 
PAINE seiciccrasconistonctssarstasunsss 129 
Holiday Banana Bread ............0... 35 
Quick and Easy Banana 
PACING is ccciatictarneionea 130 
PRES Br sais es cchorsi cen eunkdsccdak soaavion 82 
Barbara’s Apple Bread ..........:.c000+ 34 
BARBECUE 
TRANS 65 oo cs svenachodastuzotinsesaitee 82 
Barbeque Sauce co... .isiicnetusses 141 
Oven Barbecued Chicken ............. 71 
Smokey Country Style Ribs ......... 83 
TORENT PR ooo sarc essnegnch se sasticon pov caskntcne 30 


BEAN 
BOAR OUP Sess actccceesecgetatienacronts 24 
Company Green Beans ..........00+ 49 
Dolly Parton’s Cowboy Beans .....47 
Parvest Salad 220. tisctascscanitis 13 
FIO PAIVIONN in iesaentcnctnlnaretineye 48 
Microwave Baked Beans .............. 47 
Pirit BOATS coc isissspssiesetscnccrseancyraetens 48 
Three Bean Salad «0.5.0. dccssccectees 11 
BEEF 
Cabbage SOU pf ins.iccnasequrveinussacons 23 
Minute Steaks i isieceis.icccisonscavccnteas 83 
Pepper Steaks = ariecsetssessncnecssetcennsaars 84 
Bo os casscenet cheesey Sesion npen sition 55 
BISCUITS 
UD ARG sor 5s hi casores steel deiowes awl 40 
Smoky Mountain Biscuits ............ 4] 
Soft-As-A-Cloud Sour Cream 
PASCRIGS Sin ptavictnceseitenisaanis 40 
BLACKBERRY 
Blackberry Cake®....ccssscieesssseaines 102 
Blackberry Cobbler ............:0:+:0++: 102 
Blackberry Dumplings ..............+. 101 
Blackberry Jam Cake ..........:.:.6+4 103 
Blueberry Muffins ...........cccccesecseeneecees 33 
Bolled Custards in inccnccens 131 
BREAD 
Apple Butter Bread ...........:csscene 34 
Aunt Mollie’s Ice Box Rolls .......... 30 
Barbara’s Apple Bread ..............0. 34 
BeetG STRODE 5 ooe. wseecaiecscciensetattnicsenysee 30 
ESCORTS yet caci ees eastccpenerae 40 
Blueberry Muffins ............0seecr 33 
Bread Pudding ...........:.:.-0-+ 131,132 
Carrot Nut Bread ........ccceseeeeeeess 35 
Cinnamon Bread Loaf... 29 
Corn Bread Dressing ............1s:+++ 38 
Date Nut Bread cio.cncitsnctaeentnck 36 
Dolly Parton’s Corn Pone............. 37 
PPOTCN BONG secs Aiectagioe itosgedtvlands 32 
CSET BOAR shit cc sii renters 33 
Holiday Banana Bread .........:...0+. 35 
Home Made White Bread ............. 4] 


Index 


Hush Puppies 4..........0itesiniahils 36 
JORDY CANE sais}... cect es gXSs 40 
Mexican Corn Bread ............... 38,39 
a. ee eee 32 
No Knead Rolls .........c:cc:ccccesseseeesees 31 
Refrigerator ROIS «0.0... 31 
Smoky Mountain Biscuits ............ 4) 
Soft-As-A-Cloud Sour Cream 
Biscuits eit 5 Ri ie 40 
Southern Cracklin’ Corn Bread ...37 
Spoon Brees ici, Mision. 39 
Watles acu, SA, 32 
White Bren - isi cnt ctAR AM aelidss. 29 
BROCCOLI 
ens Mo 2. , nh Saieeiney ie © 57 
Broccoli SUPTEME ......:.ccceceeesseeereree 58 
Cream of Broccoli Soup .......c06 26 
Buffalo Chips Cookies .......:.:c00 133 
PebeF HK: PRC: sissies s0vs edeauivsveotaprbvanesenese 95 
Cc 
CABBAGE 
CaBDa Re SOUP nc sncenceiCercisegapoteses 23 
Delicious Cole Slaw ..........cc:000 10 
Dolly Parton’s Cole Slaw .........:. 10 
Stuffed Cabbage Rolls ...........:0+. 81 
CAKE 
Apricot Nectar Cake ......:cs:s0 106 
Banana Nut Cake .o.......ccseseceseees 108 
Banana Split Cake ......:ccscsersseeers 107 
Blackberry Cake .....ccccssrereseeeeees 102 
Blackberry Jam Cake ...........:000 103 
Caparreel (las St tinge ok Beatson 116 
i ne eRe ind le 113 
Chocolate-Sauerkraut Cake ....... 114 
Coconut Mist Cake ........ccceeeceeeee 110 
Coconut Pound Cake ...............0.. 111 
Coconut-Sour Cream Cake ........ 110 
Dolly Parton’s Apple Stack 
anf ten Ran bee ee Aad. lk Sa 104 
Economical White Fruit Cake .... 106 
aha nig St = pNeR  teint te lie Ooi 115 
Hot Puddin’ Cake and 
Chocolate Sauce ............ccee 119 
Hummingbird Cake ...........0000 112 
pe es TARR spre me fe ov arn” ME 117 
Melt-In-Your-Mouth Loaf 
Cet ee sic cebptectbiesnee eee 105 


150 


Nina’s Stack’ Cake ...........sscetssess. 105 
Pineapple Cake .......ciisserecessnssoses 109 
Pumpkin Pie Cake .........cccsseeee 113 
Red Velvet Cake ..........ccsccccsssssees 115 
7-Minute Frosting ........cseseseeeees 118 
Skillet Pineapple Upside-Down 
CARD ipthingarrcr i ubinhg aphenyad 108 
CANDY 
Cararniel GQ ith 2. ina dinaim cocaine: 127 
Chinese Checkers ......0s0sssssceessses 122 
Coconut Candy Balls ........0:0000 126 
Cream Pralines........s.sss-esessececrenss 123 
ETE CUTIEY aid oes thn sdtt gases gp Action 124 
Forgotten Kisses .....ssssssessreeesees 126 
BUI i capvtsirres dacs seams opr cinobabptine rt 121 
FHA VREY BIAGIN we csiisenjruvessonegsensonges 124 
Honey Popcorn Balls .......0:00+00 127 
Microwave Fudge ..........:seseseees 121 
POAT TIONG nn seiescinreaneschsotnnetns 125 
Peanut Butter Fudge .......0..-:00 122 
Sugar ‘n’ Spice Pecans ..........006 125 
CREATION IR sa ciasinameg}oncteositeny pstowsy 116 
CAPRI CORB oo ctennsnncer sanction i—n 127 
CARROT 
Carrot Nut Bread ..........cccccccssseres 35 
Marinated Carrots ......cccccerees 55 
CASSEROLE 
Cabbage Casserole ......:.ccccsecceeees 59 
Cauliflower Casserole ..........:::0 56 
Chinese Hamburger Casserole ....79 
Easy Hamburger Casserole .......... 75 
Hamburger-Macaroni 
Casserole s.ciski einai, 76 
Potato Casserole .........c.cccccrseseerseess 53 
Squash Casserole ....:.:c:ccsecseeereeeees 54 
Tuna Caspereie 9,5, B88 aha 89 
Vegetable Casserole «0.0.0.0... 60 
Vegetable Medley ......:...ccscsceseees 61 
Yellow Squash Casserole .............. 54 
CABO iirteitievevs po AUR ee 87 
CAULIFLOWER 
Cauliflower and Cheese .............+. 56 
Cauliflower Casserole «0.0... 56 
Ree CAMS. dea wiendasisctben gaiadvtid eddie 113 
Chteas: Phe é, navidad htayinntaiu, 96 
CHICKEN 
Chicken and Dumplings ........... 72 
SR VAN ans 5 esata gpets rane 71 


Chicken Divine .........:ccccceccceseseceeee 72 
Chicken Gumb0 ........5ccccceccsescscceees 25 
CORICKEN POE PIG ic ecicssconesesckas 73 
RPC ROODY SOT Nyc ccickaincomeshove ences 15 
a CIE oo or acecsaasgitectyians 70 
Fried Chicken .s...ccccccecccecssssvsrseceisees 69 
Fried Chicken Gizzards ........0..... 74 
Fried Chicken Livers ...........:.s0000. 73 
Gourmet Baked Chicken .............. 70 
Oven Barbecued Chicken ............. 71 
Oven Fried Chicken ...........:::2:0:00++ 69 
WV Par CNTR as ois reveos cote sdictocasctauerees 21 
Chiffon Dessert Sauce ............:::000+- 119 
Se RS Sale ET papa ote eh 20 
Chinese Checkers ......::ccccesccscesseceneees 122 
Chinese Fried Rice ..........cssccessceseserceses 62 
Chinese Hamburger Casserole ......... 79 
CHOCOLATE 
Aunt Ressie’s Chocolate Pie 
PURI tags 5 ctsdho this ike disseaetess 93 
Chocolate Oatmeal Squares ....... 135 
CAHOON AGE FIG ics cap ssonasthsstvdvascsscdanee 94 
Chocolate-Sauerkraut Cake ....... 114 
Easy BrOWwinies och cincireseanraxccarins es 120 
Forgotten Kisses .........:csssessesee 126 
le a ee a ee a eae 121 
PURE NC iin iscsi ema egies, 95 
Geraldine’s Chocolate Gravy .....118 
Heavetily Hash ...c.ccsscocsenntosssernece 124 
RLY NII cis ties sdasastoo Vinkcsht shal 137 
Hot Puddin’ Cake and 
Chocolate Sauce ........:ccecesee 119 
Microwave Fudge ........cccseseces 121 
Cinnamon Bread Loaf .0..........c::ceeceee 29 
Cotktail Sauce i .issss .iiisctissscsoiv eos 142 
COCONUT 
Coconut Candy Balls «0.00.0... 126 
Coconut Mist Cake ............:ccese- 110 
Coconut Pound Cake ...........0...... 111 
Coconut-Sour Cream Cake ........ 110 
Quick Coconut Pie ..........ccccecseees 93 
GPU FG Cl gy oe ys MOP See PIR GDS 70 
Company Green Beams ........:cceerees 49 
CC OaiaMy SALA 5) 565 apss ccc scarey gcccaesasidgee 7 
COOKIES 
Buffalo Chips Cookies .............+. 133 
Chocolate Oatmeal Squares ....... 135 
Easy Brow ries <...i-scsc.cocsecvevessrese 120 


FINS TMOUEY cg sasnts cats soeassfepeseegtons 137 
Old Fashioned Sugar Cookies ... 134 
Peanut Butter Cookies ................ 137 
PERRO TAI so circesare phe sctesoancmrgick 134 
Srnrickerdoodles .....-...ccccecessseeseneees 132 
Soft Sugar Cookies ........:s:s::ssee00 135 
Sweet Potato Bars .......ccssseseceseees 136 
CORN 
Corn: Chow? ii..icsesisscccsttesesnsssons 19 
COTS NOES fats skint ote caniaer 86 
SOT PUESES oo cnceccouneaeciinhupartenss 50 
CON PAGING ices cinocpanteseardccrssies 49 
CORT RRASIN ooh. Sis archinesstersetens 145 
Bea) od BY 0 | eve rcyeepenne any = eres ae 50 
CORN BREAD 
Corn Bread Dressing ........:.:::+::+s00 38 
Dolly Parton’s Corn Pone............. 37 
Hush Puppies sisisiccicnanrgeagted 36 
POR Ay ATR ca iis renctncnccaieee 40 
Mexican Corn Bread ..........00000- 38,39 
Southern Cracklin’ Corn Bread ...37 
SOON ROR S555. scrdecstenrcesscegmieatsaee 39 
Corn Meal Gravy: tissiscccsssnescicsesessssseve 141 
Corny: Beet Babee ic... rcccsisevaijepconssizare 78 
Cream Cheese Icing ...cc.ccsssessesezessere 117 
Cream of Broccoli Soup ......scccecceeee 26 
Cream of Potato SOUP ......:cceeeeeeceeenes 21 
COATT PYAUTNES isi p-csessnseestisceisrnsadicies 123 
Creamed DRPIPS tic. 5,-csciseyeocietdedvorses 60 
Creamy. Easy: Dessert: 5i.sc..c.cveseseons 100 
CPOE GUNNS sists ssscstuysoncicsensyactioxievestonss 50 
Creole Jambalaya .........ccsescccsesesessenees 22 
D 
Dato Nyt Bnet 1G cneccc sss succapinngyesors 36 
Delicious Cole Slaw ........cssscceereccrees 10 
DESSERTS 
ADPIE CODDIET acest cagtenneoapions 101 
PINE OBE Fi icckeapionesscatpieieens 100 
PROG oises icin ovcpstanyoreanstioaes 98 
Apricot Nectar Cake .......::ccseee 106 
Aunt Ressie’s Chocolate Pie 
PEERS ea steasicun th cageiehecastises 93 
Banana Nut Cake ......:..cccesccessses 108 
Banana Pudding ......:...sersereeee 130 
Banana Split Cake ic. c0asciess 107 
Blackberry Cake ..........sscssesererees 102 
Blackberry Cobbler ...........:::00+ 102 


Index 


Blackberry Dumplings ..............+. 101 
Blackberry Jam Cake ............:0000+ 103 
Boiled Custard ......iiidcriciiudios 131 
Bread Pudding .........csccseseee 131,132 
Buffalo Chips Cookies ...........000:. 133 
Bisthorwilk Pheri ss5 isin, bie aici 95 
Caramel Cake i.2/.03.Anitkacans 116 
Carantel Cott, 5. <visiscuemidiniel 127 
Chest Cake ei iii. titi ciey teeta 113 
CRESS PIG sesepacorsed veniam adhe eed 96 
Chiffon Dessert Sauce .........00+ 119 
Chinese Checkers. w.....cescseseseseene 122 
Chocolate Oatmeal Squares ....... 135 
CHpcolatig PIR: saisienecensiatteng hl asbicbiienss 94 
Chocolate-Sauerkraut Cake ....... 114 
Coconut Candy Balls ..........:000+ 126 
Coconut Mist Cake ......cccsceeeeee 110 
Coconut Pound Cake ......cse0eee 111 
Coconut-Sour Cream Cake ........ 110 
Cream. Cheese Icing .nsse:.scrsscrseerne 117 
Creare PROB 5 cigs encceseterss tad 123 
Creamy Easy Dessert ........-:::00++ 100 
ERVIN iin «lacing gol Aled Res 124 
Dolly Parton’s Apple Stack 

DUE snk sh nts och andiee be gepinseadalaghins 104 
Dolly Parton’s Banana 

PURBIAE neering ad etihingees 129 
Easy Boston Cream Pie .......:.::00 94 
Easy Brow .......s.sssersetsscoeseesnes 120 
Economical White Fruit Cake .... 106 
Forgotten Kisses: 5... scat 126 
PUD cr cticreslibsas s.nsiwvim pupal ptonnpoeaighee 121 
PARAS FE sai sin casks apsns Sump Raghvasaniconcs 95 
Punnrel Canes satssie-chsvvstessiseeortins 115 
Geraldine’s Chocolate Gravy .....118 
CoIROPIE AG iio igs cesses deat sscceanesenp 33 
PICA VERY TIRE: --csiseussvecduesdivenss 124 
TROERY- SIMI ons vn ca ats sacdaghiwenenctosnene 137 
Honey Popcorn Balls ...........-000 127 
Hot Puddin’ Cake and 

Chocolate Sauce .....cccccceeees 119 
Hummingbird Cake .......:.:0 112 
POY RR sng -daveaseasl beset tes 117 
Kentucky Lemon Pie .........-::0:00+ 97 
Melt-In-Your-Mouth Loaf 

IO 28 i ic aslpcabeieczecotagerivboveiacn 105 
Microwave Fudge ......c..cccse0e 121 
Mile High Lemon Pie ..............00 98 
Moms Ice Cream .....:cccsecccersesees 128 

152 


Never Fail Pie Crust ........c:.ccsseeee 99 
Nina’s Stack Cake ........cscccecscseees 105 
Old Fashioned Sugar Cookies ... 134 
Peanut. Brittle ..:,....cssisseealindeites 125 
Peanut Butter Cookies .............. 137 
Peanut Butter Pudge .............:4 122 
Petatt Sanciea soi c iii onctisiecbs 134 
DABS AI, citartiss Gitte cietrcstins 99 
Pineapple Cake.....scsisiis.ccsctbise 109 
Pudding Popsicles .............:00+ 128 
Pumpkin Pie Cake .......:ccecensee 113 
Quick and Easy Banana 
PU iain haar vcicns bas 130 
Quick Coconut Pie ........ceseeseees 93 
Red Velvet Cake .....ci..icesscsssentes 115 
Skillet Pineapple Upside-Down 
CRE VARTA SG cdo ike 108 
Snickerdood les ...4:....s.scesicsiniesties 132 
Soft Sugar Cookies .......csseecceeee 135 
Southern Pecan Pie ......ssiicceressee- 97 
Sugar ‘n’ Spice Pecans ...........:0 125 
Sweet Potato Ba¥s ..........sccnseeoees 136 
Deviled Bea ease gecesi gespavsien) ptbrececwrinsts 15 
Dianne’s Diet Nibbles «0.0.0... 63 
EFT ICY, lana onpsilbins oi five Peinpai ren qiahestaeuan 124 
Dolly Parton’s Apple Stack Pie ....... 104 
Dolly Parton’s Banana Pudding .....129 
Dolly Parton’s Cole Slaw ..........:00+ 10 
Dolly Parton’s Corn Pome ........::600+ 37 
Dolly Parton’s Cowboy Beans .......... 47 
DRESSING 
Premchy Dressing iicsissss icdsal scenes 143 
Honey Mustard Dressing ........... 143 
E 
Easy Boston Cream Pie ........:.000000 94 
Fasy Browintes io). tly aces 120 
Easy Hamburger Casserole ............... 75 
Economical White Fruit Cake ......... 106 
EGGS 
Dowel Biprias soca cs cecsensanspeases 15 
BR MME eis iiiscssiereegSt chegnytesenms shonich 14 
Pork Brains and Eggs... 84 
Scrambled Eggs and Ramps ........ 46 
F 
FISH 
Creole Jambalaya........cccciesssabeises 22 


Fish and his ais csiteicn stasis 88 
Herb-Marinated Grouper ............. 88 
Lemony Almond-Topped 
TAREE Cake asicon yao wrest stan 87 
GIVE OT OU i asyascdkche apie Gaaatserds vacant 25 
PORCHGG Pig Sic crerestatesaiciactoorpees 89 
SAMMY Salads. cs .ccnmcnnanuhas 16 
Tiina Casserole: siccisscsacnstssccussactands 89 
STE ce ben fos Baga awry homer ey heaep 16 
BOPPOtCT ISSO cscs cthconestennvaciniees 126 
PEGHCH LSCRSIAE oss Casevcutsugstiorensccyeite 143 
French Onion Soup ic iesiisrocistesseststesons 23 
Brenichel OnSt sc ccescsrnnusiomensan 32 
Fresh Cranberry Relish ..............+.+ 144 
PERE RS esheets ness aged mrentgsicis 64 
Pred CHICK ooo Bass esas 69 
Fried Chicken Gizzards «0.0... 74 
Fried Chicken Livers ....0.c:c.c.tcecesus 73 
Fried Green Tomatoes .......0c:csseee: 59 
FROSTING 
Cream Cheese Icing .........::10++ 117 
Geraldine’s Chocolate Gravy .....118 
7-Mnte Frosting 2. eecicrcnseqsasens 118 
FRUITS 
PAPI RSIS sists ciseacicons acieras tcbaechioe 7 
PESOS SGIAG is rssecci ons ssuv din \oatstiasaniees 9 
Baked Apples oocicisccccapiectventyens 65 
Baked Pineapple ..........-c::css:cce 63 
Company Salad cai. cscssaeecanywestacavers 7 
Economical White Fruit Cake .... 106 
FRIG A DOCS oo iciecciasstsstiasteceies 64 
PPiset AA ayn ccsintis eee cscanesginiaet g 
(Fran Re SALA gists chines tekscnsesenees 8 
Pickled Peaches: 6.225) <iccccccesvensesicscs 146 
Pineapple Scallops ........cscsesssseees 64 
Wellont Salat gavncisscasnctspiveosveotnss 8 
Watermelon Rind Pickles ........... 147 
BAER os ooo osccsasscrcantags sts lamrassncventeasainss 121 
Pa Pie sis tis focicapoee es sedtosps secession 95 
PU ARG oan a ecewcasa pisses ta iepeasanes 115 
G 
GELATIN 
COMPOINY Salah as ssas cia. seceuveasuyciaese 7 
ATIC E Sala ai ccssisartascvacahsarcrtarsarast 8 
Geraldine’s Chocolate Gravy .......... 118 
RSITIB PP OICAG 6555 ccs. sehen ass tiscraeninane fons 33 
Glazed Sweet Potatoes ........:...:.ee 52 
Gourmet Baked Chicken........:.00006: 70 


GRAVY 
Corn Meal Gravy «...iccsceccereseses 141 
Geraldine’s Chocolate Gravy .....118 
Green and Red Pepper Jelly ............ 144 
Green Tomato Pepper Relish .......... 145 
Green Tomato Pickles ..........:ccee: 146 
GREENS 
a rs dy 2) cae tee ag ep SR 45 
Spinach Salad snsaisccuesmise ll 
Turnip Greens oo scceccctscivescversneies 45 
Wilted Lettuce and Onions ............ 4 
GROUND BEEF 
Anne’s Meat Loaf ........csessceeseeeee 80 
PAT DAT Boiled ais cane saaraicsnssbanneiae 82 
CPL sipasiiakcine isvassaintese teats rset 20 
Chinese Hamburger Casserole ....79 
Corny Beef Bake .........ccc cesses 78 
Dolly Parton’s Cowboy Beans .....47 
Easy Hamburger Casserole .......... 75 
Hamburger Stroganoff ................. 76 
Hamburger-Macaroni 
ASSETS 2055 | Sicwicde ei sonnets 76 
Microwave Meat Loaf.......-.....:00 80 
Peggy’s Potluck Dish .............04+. 77 
SIODDY JOOS 25 civawih sar saiiasshonesietinie 81 
SPAR NOTH SAUCE. essccsmrtantaontanebnns 79 
Stuffed Cabbage Rolls................... 81 
H 
Ham and Potato Chowder ................ 19 
Hamburger Stroganoff ...........-c00 76 
Hamburger-Macaroni Casserole....... 76 
HarVeSE OBIE cai ctaeneamakaiesis 13 
Pieaventy Flash -cscescesi sive ncsescey-sessvests 124 
SSCS DOUG ists cccsspavicre tei strasetreuavars 137 
Herb-Marinated Grouper ............0:. 88 
Holiday Banana Bread ................00 35 
Home Made White Bread ................... 4] 
PIG REY BUR eT Sits vsarequmterenpccernoen) 141] 
Honey Mustard Dressing ...........5... 143 
Honey Popcorn Balls «0.0.0.0... 127 
PIGIN JOBE vcssapucioe kav sscnczeccacenFiasarss 48 
Hot Puddin’ Cake and Chocolate 
SINS casas cca ereunaetritennaccsmaealadseas 119 
Hummingbird Cake ......0.0eee 112 
FRUSE PROS | iss cae earivarvecedntaatess 36 
J 
DP) ce Se.) a ap eRe PR ene ee 117 


Index 


PORN CANS Gai eedi insitos eis macnsyedeoennaltn 40 
K 
Kentucky Lemon Pie .......:ccccsrccseeerees 97 
L 
LEMON 
Kentucky Lemon Pie .......:c0see 97 
Lemony Almond-Topped 
PHOS ic P ot idcsiei ania harticoeckeee 87 
Mile High Lemon Pie ..........cse0e 98 
M 
ARCELOR 5a 9 ena cepiescosensvess candy 14 
MAIN DISH 
DEG SABA notiesvesecagppreiicesat sedis 57 
Chicken Gumb0 ......:.ccsseeesesteseenenes 25 
Comy Beef Bake ....risecssosraeveorsesouee 78 
Creole Jambalaya ........:c.scesesretee: 22 
French Onion Soup ........:sersssesees 23 
Hamburger Stroganoff ...........00++. 76 
Peggy’s Potluck Dish .......csseree+ 77 
Marinated Carrots ........cscsccsessessnersesies 55 
Marinated Cucumbers and 
8 A RE AE RROD Pes, Wont ae 12 
MEAT, FISH AND POULTRY 
Anne’s Meat Loaf ........:scsssseseseee 80 
Baked Pork Chops .......c:ccsssseesesuse: 85 
Bar S Sc iiss ssieeetscatceoeeate 82 
CASGOE So sis sarc tennant ghar aika 87 
Chicken and Dumplings .............. 72 
Chicken Divan ....ss.-chdaidr airings: 71 
CHICK IVI | irs caida a baxed ail 72 
Chicken Pit Pie ij. joids dene acdys 73 
Chinese Hamburger Casserole ....79 
Cola Cinckenié..cigeieaheata 70 
CR Dai isscn de Pints 2 tides ip eahes 86 
Corny Beef Bake 4.5) .c.snttelaccensss 78 
Easy Hamburger Casserole .......... 75 
Fish: AIM CP IDB 235 oenssoatscaserbuse sient ie 88 
Fried (INICIO 60s regs chet kh siete 69 
Fried Chicken Gizzards .....c0.00 74 
Fried Chicken Liver .......:ccsseee 73 
Gourmet Baked Chicken «00... 70 
Hamburger Stroganoff... 76 
Hamburger-Macaroni 
CASBCUONS rere anats tinea 76 
154 


Herb-Marinated Grouper ............. 88 
Lemony Almond-Topped 
Pilete.oa0oti chasis. eitineiod 87 
Microwave Meat Loaf... 80 
Minute Steaks: <i... 0c gatas 83 
Oven Barbecued Chicken ..........++. 71 
Oven Fried Chicken ...ccccccssesessees 69 
Peggy’s Potluck Dish «2.0.00... 77 
Pepper CHAM 5 aspctiiitares, ibis Laeerse St Stde 84 
Poached Fish, .:icceictilicas 89 
Pork Brains and Eggs .......scsc0e 84 
Pork Chops with Apples .............. 85 
SMAI POG. «55005 actsarebotovntchidokrasced 81 
Smokey Country Style Ribs ......... 83 
Southern Quail Breasts ................. 74 
Spaghettt Sac) ....-.desitai lads Lacates 79 
Stuffed Cabbage Rolls ............0.000 81 
Subbed CED Siti i siikariieeg de ces 90 
Sweet and Sour Pork... 86 
Tuna Canserole: 1: 5.5.,.:.snzienpbatin 89 
Tear ery JOR a rss Soe pawadeteecdgpiorcen 75 
Wild Rice and Oyster Stuffing .....90 
Melt-In-Your-Mouth Loaf Cake.......105 
Mexican Corn Bread ........cccccecceeee 38,39 
Microwave Baked Bean ..........0+s0 47 
Microwave Fudge .......cssssssssveceeeees 121 
Microwave Meat Loaf .........:.:ccseesee 80 
Mile High Lemon Pie .........sceseesseees 98 
PING SHRI basse psinerjootnesmaccopsayirie 83 
MISCELLANEOUS 
Barbeque Sauce inicsectssirinveceoebersenes 141 
COCKE RATIO ch inet gactendivesivenes 142 
Corn Meal Gravy ......:scscsesceseseseess 141 
CORN TSR oA asin tocar 145 
French Dressing ......-.ssessseeeressees 143 
Fresh Cranberry Relish ..........0:0 144 
Green and Red Pepper Jelly ....... 144 
Green Tomato Pepper Relish .....145 
Green Tomato Pickles .......+::.000 146 
Pl Oneay Hath beh ois ove snnkegaeplasiye tracy. 141 
Honey Mustard Dressing ........... 143 
Pickled Peaches .i,...0...caidieiteesess 146 
Surgat SYM i. ses. ct die ee 142 
Watermelon Rind Pickles ........... 147 
Moon's lee Creanini.ccaniiivziioessisiidethe 128 
Monkey Dreads. ciiiidinid al cao. 32 
N 
Never Fail Pie Criist 1.16 i006.) tic 99 


ASS Satie LR EL eB IO OCLC EEN OOD 61? 


Winia’s Stach Cake cn5i:sliisinieietcstestte 105 
TWO Kea RONG ois cis iaoe cncoancetsesenagass 3] 
NUTS 
Cream Pralines .........:..sccscsseeseeneee 123 
Feanitit Brittle iio. liccticeycescileccouss 125 
PRCA RATIGICS sisi sacs scccksn disecisnsskes 134 
Southern Pecan Pie... 97 
Sugar ‘n’ Spice Pecans ............... 125 
O 
Old Fashioned Sugar Cookies.......... 134 
ONION 
French Onion Soup ......:ccccceseses 23 
Marinated Cucumbers and 
i Tn SY, onl iE Hin dey Le eae Eo 12 
RABIN C ORAL Ha ohactisaceseasstniospeccsaxv ace 8 
Oven Barbecued Chicken ...........0:0.. 71 
Oven Fried Chicken «.........00c:eccccceeeeee: 69 
PSNR SOI cscs carne scotigis concen 25 
P : 
Party Sweet Potato Balls ..........-0...0. 51 
Peanut Brittle o.5i54 A istisscincinccas, 125 
Peanut Butter Cookies .............:::006 137 
Peanut Butter Fudge ........scceceeee 122 
POCAIN SOMES asc. Sc eacccihanincaes 134 
Peggy's Potluck Dish... 77 
Ee ORSEE UREN sas csusirsibaies scp eataatctor tions 84 
PICKS PEACHES iiss fa scav cesses aves deacon 146 
PICKLES 
Green Tomato Pickles ................. 146 
Pickled Peaches 200... 33 55s 146 
Watermelon Rind Pickles ........... 147 
af |g Sen h. SEARS ENS pase ca eat AD 99 
PIES 
PRR E IC ssa escent ctde et ocboto eens 98 
Aunt Ressie’s Chocolate Pie 
PoP oes cata sha tars ciag heaton 93 
MUteTNwe Pie o55- a auiidene 95 
AFRO TOME Sir, tcl decoitesccayectescveacsaeges tee 96 
Chocolate Pies iad Naan 94 
Easy Boston Cream Pie .........0.:10+ 94 
PRE PIG io oy nten istic. 95 
Mile High Lemon Pie ...........c000 98 
Never Fail Pie Crust .........0..0..06 99 
PIU i cask pesca setae 99 
Ouick Cocormit Pie it. acter pticicces 93 
Southern Pecan Pie...........::.0:006 97 


PINEAPPLE 
Baked Pineapple ........-.-::c0cssesee: 63 
Pineapple Cake secccssc.ssssicceissanies 109 
Pineapple Scallops ............+: te EE 64 
Skillet Pineapple Upside-Down 
ot PRRs Men ap ee a oie are 108 
PESTERING ois eae sises coauseshhcacsenginon nt sie 48 
PCIE FAI ooo ova iret tidennpcatiosesioied 89 
POPCORN 
CATAL GOON sisi cseGiest batons 127 
Honey Popcorn Balls ........-c000+. 127 
PORK 
Baked Pork Chops ......cscseesssecsesees 85 
TIGR ITT SS tien pian gicdea tech titpabencnyts 24 
CASE REE csheschissnsgeompecdcs Sects 87 
Ham and Potato Chowder ........... 19 
Pork Brains and Eggs ...........0-00+ 84 
Pork Chops with Apples .............. 85 
Smokey Country Style Ribs ......... 83 
Sweet and Sour Pork............000+ 86 
POTATO 
OE FORRES oo ete Aioursscarsioneotion 50 
Cream of Potato Soup... 21 
Glazed Sweet Potatoes ................. 52 
Ham and Potato Chowder ........... 19 
Paarvest Saale iii si sresckc eeccesteeiassovass 13 
Party Sweet Potato Balls ................ 51 
POPARG CASSIS i aiincipersisenonceosesens 53 
Potato Pancakes .........ccsssessesesesesee 53 
PbS AAG ow cisseistis atintainstinges 13 
EPCERDID PION ayigsceareataipessatielass 21 
Potatoes au Gratin ........cccseeseeees 52 
Sweet Potato Bar#s ..........scceseserees 136 
Sweet Potato Puree ........-:...+0 51 
PUDDING 
Banana Pudding ..........ccceceeeeees 130 
Boiled Custard: iii... 21s. scctcicseersiovasy 131 
Bread Pudding ............::ecee 131,132 
Dolly Parton’s Banana 
aj ots 1) aabatepeeeatlen ice eel ere rn 129 
Quick and Easy Banana 
Sie Ts iit Geavemeere ty mee ommpee Sep go 130 
Pudding Popsicles ........:eccsccceseeeees 128 
Pumpkin Pie Care 55 ici..dsivsipsceccte 113 
Q 
Quick and Easy Banana Pudding ... 130 
Quick Coconut Pie .........:ccsceceteeeeceeeee 93 


R 
GI HRN Wai cietiiees Sean rasta Xeorixatceacioan 62 
Red Velvet Cake ............ccccesesceesseeseee 115 
REPIBELATOL ROMS 1. c.g2coserenronsinseptocerss 31 
RELISH 
Rr RSI ie pase ccecotwtaveiep auananen 145 
Fresh Cranberry Relish ............... 144 
Green Tomato Pepper Relish .....145 
RICE 
Chinese Fried Rice ..........:ccceecceees 62 
FROPIN JOT ois oss dhcd oven dereanephe 48 
BEE RENE ria ad sa crenata cassnanttongs 62 
LS 9 |e SPR eee 61 
TRICE SRREAG 6. vs stintusivarenzinnnnecse 12 
Wild Rice and Oyster Stuffing .....90 
ROLLS 
Aunt Mollie’s Ice Box Rolls .......... 30 
DRO EGG Sy iihescininig RO dae 30 
No Knead Rolls ........c:.ccccceersseceere 31 
Refrigerator ROwUS ..1...........rcassssers 31 
S 
SALADS 
PIT rin oisss casscsusstdvesseeeoreagakatinns Yo 
AD DIC SOURS miciicicceetieGasanpiole. 9 
Chicken: Sabet |e soccs.ssinnesstheseee slate 15 
Company Sadat 53). ..pctnivesteise. ater. 7 
Delicious Cole Slaw ........cccceeeees 10 
DVO ie ois ce cette a 15 
Dolly Parton’s Cole Slaw... 10 
2 ho” CE NO ope 14 
FUE UII feshn gs cai bteeinalceaniesés o 9 
FRASV OSE SHIR cds taps ocweasdssansninnse 13 
Macaroni Salad. j..:5.c.c.asicscic tte. 14 
Marinated Cucumbers and 
CN iis nu elds rei ahetckon- 12 
OTAMNEE BALES 62... iesenaccnensensajpoecetnis oe 8 
a) Ts RRA Ree TIN 13 
FRAG SOTBEE Cities ivan Catschinrtee ce + 12 
STRAIT VEY: SUNG vs acanesgn coins cannes ote 16 
SPURT MEAG ss. sereencsjn pen stinigee rece 11 
SHURE CCLETY vec eirnesincvsasinesaiancovsigns 12 
Three Bean Salad ........sccsccescceereeess 11 
ge OE Se Cees 2" let MER Se 16 
WV RIOTE SHIA. i0cc.iiicicn re wnc oe 8 
SAUCE 
Barbeque Sauce oc... ccsveenecocntss 141 
Chiffon Dessert Sauce ............05- 119 
156 


COCK AN SAME Fc ecspncdiviocestssctoiveerdivee 142 
Hot Puddin’ Cake and 
Chocolate Sauce ........ccessees 119 
Spaghetti Saw! cows dustseverciptveavensoe 79 
Scrambled Eggs and Ramps.............. 46 
SEAFOOD 
Fish and CRIine ion Ladidaian 88 
Herb-Marinated Grouper ............. 88 
Lemony Almond-Topped 
PON lin Cian caps chins en fe Nah sitions 87 
SY SPEN SIDS a ciaxcqencletatacardplespsescke 25 
TERUG BOREIY esa potas ey as reas gs 89 
SHEN SHIA: or ejscscnseepeissianinrsnerigs 16 
RAEN BING es coca ens ohspadciompsnads 90 
ARTI RCAGROR ONE oon ca voeivansdanigoncens 89 
BARIUM NNN aa bon ih htinn ep cs angie 16 
Wild Rice and Oyster Stuffing .....90 
SARA SU Sipe et cae nbs 5 apenesho <p 16 
Skillet Pineapple Upside-Down 
RI bape tricdovibin (taeda tnveriapean 108 
ORI FOG oases ehabatedoen i hte ogs terse 81 
Smokey Country Style Ribs............... 83 
Smoky Mountain Biscuits .............004- 41 
SOFT UC ON CAENIIIED ins scrcapartndenbatisonprtumegis 132 
Soft Sugar Cokes ..u,.c0ssposcssssroeseses 135 
Soft-As-A-Cloud Sour Cream 
CORI a 5 cee nnaysstites contends Whaegev ep snye 40 
SOUPS AND STEWS 
PUD: SOD scorn oxspnscinnengecnie seh le 24 
CADDO SOP ite oscrec eiasoursapoesnesie 23 
CRICKET Cat sien na ctoenniscgevery 25 
Fee ay Cer ee ie ne 20 
a Se: ae 19 
Cream of Broccoli Soup «1.0... 26 
Cream of Potato Soup... 21 
Creole Jambalaya .......:ssessceereseseees 22 
French Onion Soup .......eeeeeess: 23 
Ham and Potato Chowder ........... 19 
CORRES BU Shi ory cicthinteasehaweeyss 25 
FMAM OEP ds sin asostep lite teegirs nenenses 21 
SE PED ova cnen yap rsa stone -honsebee 26 
WARREN nics dae hads apetivscnpmaten se 21 
Southern Cracklin’ Corn Bread ......... 37 
Southern Pecan) Pie ...............seccecsees 97 
Southern Quail Breasts .........:..cc0cee 74 
TICLES AUIS Sis 5s ns cstrn nics onnneorerigs 79 
SORMRINRCEY SMA ssc gee vas lockantadycinpecsinisa 11 
SPO OI, OIE chip de encncieptucorasichtannategs 26 
SOMO PORE 5s. arancpstamenieon sitive 39 


SQUASH 
SQUASH Casserole ooo rcscisciessapvedinance 54 
Yellow Squash Casserole.............. 54 
Stewed Tomatoes and Okra .............. 58 
Stuffed Cabbage Rolls ..........ccseccees 8] 
CHET OE Sai a scene ctpsansansoni siorecudsbar 12 
SIGUE DEM FADO ate cinetchcelaain ccs nasek nies 90 
Sugar ‘n’ Spice Pecans ..........c..s000 125 
SUNT POE UINY Sra sec tgs neti iorineeowan eis 142 
Sweet and Sour Pork ..........cccceeececeees 86 
Sweet Potato Bars ..........-ccccssesscseesees 136 
Sweet Potato Puree ...........cccccecceseee ees 51 
T 
PMNPES BEA SAIAG « cctistecccssociasacsevcceactaces 11 
TOMATO 
Fried Green Tomatoes ...............-.- 59 
Green Tomato Pepper Relish .....145 
Green Tomato Pickles ...............-. 146 
Stewed Tomatoes and Okra ......... 58 
Pte ASSOTONS asc srceccsccckesaenstededoncnss 89 
RAUETSANIE oc Gis ccnet adacsiaconpanek 16 
SP ERE REY HOS ari cose cates koaronsviwhasesnickews ood 75 
TURNIP 
Creamed Turnips istic cicspoouneneese 60 
PUTED ASTEONS aii s cca jsvogeraseaas 45 
Vv 
VEGETABLES 
Baked PORR A c5  ancccominin 45 
1 REC een a ay ea UP 55 
BeOCCol PiZea Ge oan 57 
PROOEONE DUICCINNE aie ceed snesisrccservicts 58 
Cabbage Casserole .........ccccsecseee 59 
Cauliflower and Cheese ............... 56 
Cauliflower Casserole ..........-206. 56 
Chinese Fried Rice .....0.....:ccccceeees 62 
Company Green Beans ............0+ 49 
CSOD EXIGETS Sk acs pcdecartem tices 50 
OTT MON es os avsctesercransé 49 


CPO RIOT EPRI oo oeencssaus ikea 60 
CT Si we 5 Sep tac ne een nan a 50 
Dianne’s Diet Nibbles ..................- 63 
Dolly Parton’s Cowboy Beans .....47 
Fried Green Tomatoes ..........:.:005 59 
Glazed Sweet Potatoes .............00 52 
HOD PIRy TORU a cccriotgetisansetsen ioctenchers 48 
Marinated Carrots ....,.....:ceeces000 55 
Microwave Baked Beans .............. 47 
Party Sweet Potato Balls................ 5] 
Pitihe Beane i iaessccncchenvoccissnaee 48 
Potato Casserole ..........c.cccceceeceeeees 53 
Potato Pancakes ..........c2:ccccssseeeeeees 33 
Potatoes au Gratin .........:..cc0eeeee 52 
Fe eS |g BO EN ee SE ST 62 
PSP TAT sin svniss dace hancdivaincageaete 61 
Scrambled Eges and Ramps ........ 46 
SOPALACHY SHARAN 5d dsnvaonss vu dyusnes soko 11 
Squash Casserole .........:::.ce:erseceseees 54 
Stewed Tomatoes and Okra.......... 58 
Sweet Potato Puree ..............:cee 51 
Three Bean Salad ...........:..ccceccee00t-- 11 
DTC YOR S so caiacs tisrenmcsa eecaanaat 75 
FURNIp Greens ois. ens scscsvsdentstgs 45 
Vegetable Casserole .........:::c00 60 
Vegetable Medley ...........cce 61 
Wilted Lettuce and Onions ............ 4 
Yellow Squash Casserole .............. 54 

Ww 

Wattles oa Rrra 32 

Watdort Salad i, -5i cago eucsg tases: 8 

Watermelon Rind Pickles ................ 147 

White Breach os. oe neice 29 

White Chi oe any 21 

Wild Rice and Oyster Stuffing .......... 90 

Wilted Lettuce and Onions .............0... 4 

Y 
Yellow Squash Casserole «00.2... 54 
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For information on ordering additional copies, please 
write to the address below, or call 615-428-9445. 


TENNESSEE MOUNTAIN HOME COOKING 
C/O Dollywood 
1020 Dollywood Lane 
Pigeon Forge, Tennessee 37863 
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